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CHRISTMAS DAY LUNCH MENU

SHARE-STYLE 4-COURSE MENU

SNACKS TO START

Rock oysters, Christmas pudding mignonette
Tweed Coast crab toast
Ortiz anchovy, avocado

Sourdough, macadamia butter

ENTREE

Dry aged yellow fin tuna, fingerlime, horseradish
Heirloom tomatoes, stonefruit, bottarga, betel leaf

Soft shell bay lobster, green mango

MAIN

Wood roasted local fish and prawns, chilli, lemon, herbs
Vintage Beef Company rib fillet from the fire, trimmings

Served with summer greens and Bilambil potatoes

DESSERT

Pavlova, watermelon, pistachio

Christmas pudding parfait, Cuvee chocolate

Music curated by DJ Niki Dé Saint for Halcyon House

Amex accepted with 1.9% surcharge. Visa & MasterCard surcharge 1.25%.
Please note a 10% surcharge applies on weekends and 15% on public holidays.



