
On Arrival

Glass of N.V. Cava Mas Père Brut Penedès Cataluña

Moda Premium Tapas
To Share

PULLED PORK Empanada | Tomatillo Salsa

Smoked Duck  Breast | Cauliflower Purée  | Radish Salad

zucchini flower  | Goat’s Cheese | Sweet Corn Salsa

24 MONTH IBERICO RECEBO JAMÓN | Pan Con Tomate

STRACCIATELLA | Pickled Beetroot | Roasted Pistachio 

Sides
To Share

Stone Fruit & Witlof  Salad | Candied Walnuts

Tasmanian Summer Potato Salad

Main

CHATEAUBRIAND TENDERLOIN FLAMBÉ WITH BRANDY

Chimmichurri  | Red Wine Sauce

Roasted Scenic Rim Local Vegetables

Dessert
To Share

Homemade Pavlova | Fresh Cherries | Scented Vanilla Cream

Duo of Fine Cheese  | Homemade Pear Chutney | Ciabatta Bread

Strawberry Ice Cream 

Al l  Dietary Requirements  Catered For ,  Menu subject  to  seasona l  changes ,
 s imi lar  rep lacements  wi l l  be  of fered .  Ch i ldren Menu Ava i lab le  ( 2  -  1 2  Years )

Christmas Day Lunch
Non seafood

THURSDAY 25th December 2025
$200 pp
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