THE START

THREE ONION SOUP
Stilton Croutons

SEARED SCALLOPS

Roasted Red Pepper & Saffron Coulis, Oil-Cured Olives and Pork Crackling

SPICY TUNA TARTARE
Avocado, Crispy Wontons

BEETROOT CARPACCIO
Warm Goat Cheese, Walnut, Roasted Garlic, Arugula Salad

CHICKEN & VEGETABLE CRISPY WONTONS
Crispy Wontons, Thai Sweet Chili Sauce

THE MAIN

CHARGRILLED SALMON FILLET
‘Warm Ratatouille, Lemon & Dill Aioli

TURKEY ROULADE
Braised Baby Gem Lettuce, Potato Rosti, Thyme Jus

GLAZED HAM
Pineapple, Cherries, Grilled Asparagus, Seasonal Vegetables

SLOW COOKED LAMB SHANK

Red Wine Rosemary Sauce on Creamy Truffle Polenta, Sautéed Brussels Sprouts

TRIO OF CAULIFLOWER
Charred Onion, Steamed Bok Choy, Pesto Puree

STUFFER LOBSTER

Truffle Mashed Potato Grilled Lemon, Citrus Baby Mixed Lettuce

$135

THE FINISH

KEY LIME PIE
Chef Winston'’s, Since 1973

CHRISTMAS FRUIT CAKE
Cherry Glaze

STICKY TOFFEE PUDDING
Vanilla Ice Cream

18 30°171”



