


folla

— CHRISTMAS LUNCH 195PP —

Shucked oyster, champagne granita 7ea

TO SHARE
Oscietra caviar on blini, creme fraiche, chives
Stella’s focaccia, collezione jole aged balsamico
Duck & pork terrine, pistachios, fennel jam

King prawn cocktail, marie rose sauce, dill, lime

MAIN
Prime rib roast, horseradish & seeded mustard, red wine gravy
Confit duck legs, plum, star anise, bourbon

Baked murray cod, cherry tomato, wild garlic, evoo

SIDES
Baked potato & bread stuffing, celery, confit shallot, sage

Frisee, spinach, walnut, perisan fetta, pomegranate dressing

DESSERT

Christmas cherry pavlova, creme chantilly, mint

SUPPLEMENT
20gm Oscietra caviar, creme fraiche, chives, shallot, blini, potato crisps 175

Southern rock lobster 800gm, grilled, tarragon hollandaise 220

Patrons with dietary requirements or food allergies, please inform our staff.

1.87% card surcharge | 2.5% American express | 10% Saturdays & Sundays surcharge | 15% public holiday surchage



