Chuistmas z}ay

$115 pp 7 /wee coutse
(f)nt’zée

Sa[ade $€ @zabe

gana/ c’zab pleces, saﬁgon ’zoui//e, espe[et‘te mayonaisse, salmon caviaz, micio leaves anc/ c[t//

/gou[ac{e De C’Lépe

T u’zkey, ham and walnut in ééc/mme[ W’zappeal in a crépe with c’zanée’z’zg sauce.

Muitres

Coﬁ[in /3ay oystets wit/l a ’zaspéemy amj pomegianet mignonette.

Main Course
Q) !ﬂgneau

Roasted Riverina organie lamb wmp sewed on t’zuﬁ[[ed mash with 1oast Z)abg cariots, orange and mint Jus and hetbh and macadamia cuumbs.
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Bistro Tilet
’goast Z)ee_}[ petite s/zoulﬂlez tende& se’zvea/ wit;z sautéed [)8// peppers, asparugus meped n p’zocuitto and satucee a/[)ufe’za.

Tits De Mex
in/[ed fwA with prawns, tzab[ bug, ﬁied capers and micto /eaf salad with sauce supréme.
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Alssiette De Chocolat £t De Pistaches

Chocolate slice /aye’zec[ with p[stac/u’o and katagg pastuy sewed with rich chocolate sauce and pistacllio ge/ato.

Igou/ade De pav[ova
Pavlova ’zou[aa/e with a passionﬁuit mousse ﬁ[/ing decorated wit/t Watt[eseed c’zumb/e se’zvec[ wit/z aloué/e cream,

passionﬁuit coulis and bezies.

Cheesecake A La Fraise

S)t’zawbeng and white chocolate cheesecake sewed with vanilla custard and ﬁes/z bexiies.
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