
 Christmas panettone pudding, fresh berries and anglaise sauce.
  

 Gingerbread trifle, dulce de leche and cream.
  

 Vanilla panna cotta with rosewater and cardamom jelly, 
 crushed pistachio brittle.

 

Christmas in July 
ENTREE

 Pickled rockmelon bruschetta with goat cheese 
and Ramon prosciutto. 

 
 Goat’s cheese salad with cranberry dressing, walnuts, 

 orange segments and watercress. GF, V
 

 Creamy mackerel pâté, cream cheese, capers, 
 horseradish and crisp sourdough.

 

 Sage-rubbed crispy pork belly with quince glaze, 
 roast heirloom honey carrots and fennel. GF. DF

 
 Turkey breast with roast pumpkin & lentil salad 

topped with cranberry gravy. GF. DF
  

 Bourbon ham with sautéed spinach and crispy rosemary potatoes. GF
 

MAINS

DESSERTS


