
CHRISTMAS LUNCH 2025($105pp)
ENTRÉE

ANTIPASTO DI NATALE
(Platters to share for the table including):

Marinated olives, potato & cheese croquette, fried tender squid , selection of Italian premium cold meats, crab crostini and homemade focaccia

MAINS
(a choice of)

RAGU DI CINGHIALE 
Homemade fresh tagliatelle pasta tossed through a slow cooked wild boar ragu served with grana Padano & fresh herbs 

PESCE DEL GIORNO
Grilled fresh crispy skin Humpty doo served on a pea & cauliflower puree, pickled radish, & sauteed caulini flower finished with dill oil & lemon 

Or

BUTTERNUT PUMPKIN RISOTO 
Rosted butternut pumpkin tossed though risotto rice with sage and brown butter finished with fresh cheese & green oil

Or

SEARED TURKEY
Soft poached & pan seared turkey served with apple sage stuffing and pan gravy, parsnip puree & cranberry compote

DESSERT
SALTED CARAMEL PANNACOTTA

Homemade salted caramel panna cotta with apple cider sauce, fresh fruits & candied walnuts 

Or
CHOCOLATE MOUSSE TART

Homemade silky & earthy chocolate mousse tart served with fresh cream 
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