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sip, JIF soiree... this Chris‘tmas



Merry Chrigimas,

TO START
Grilled flatbread + house made dip

SMALL
Spencer Gulf King prawn cocktail, baby cos, Marie Rose sauce, lemon
Lamb koftas, tabbouleh, marinated feta, pomegranate

MAIN
Chargrilled beef fillet, Moroccan spice rub, horseradish cream, shiraz jus
Oven baked barramundi, lime aioli, pickled fennel + beetroot salad

SIDES
Roasted kipfler + butternut salad, maple glaze, crispy prosciutto, toasted almonds
ela Summer salad, leafy greens, radicchio, balsamic

DESSERT

Profiteroles, vanilla bean créme péatissiére
Cannolis, white chocolate + lemon cream
Assorted chocolate truffles

Fresh cherries + seasonal fruits
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