
Christmas Communal DinnerChristmas Communal Dinner

DESSERTS

Classic Panettone with Citrus Zabaglione

Churros with Chocolate & Hazelnut

Mont Blanc Tiramisu

MAIN COURSES

Oven Baked Turkey Roulade

Barramundi ‘A La Plancha’

Roasted King Island Sirloin

Roasted Milk Fed Lamb Leg Chops

Truffle Mac & Cheese

Crispy Potatoes

Roasted Chestnut & Mushroom Ragout

Mixed Salad

Honey Glazed Carrots with Pistachio

Chimichurri

Salsa Verde

Béarnaise Sauce

SIDES AND SAUCES

APPETIZERS

Chef’s Selection of Cold Cuts
Parma Ham | Coppa | Serrano | Toasted Sourdough | Pickles

Gambas al Ajillo
Red Sea Prawns | Garlic | Chili | Olive Oil

Foie Gras Terrine
Quince

Burratina Cheese (V) 
Pomegranate | Marinated Cherry Tomatoes | Pesto

Roasted Pumpkin Soup (V)
Croutons | Sunflower Seeds | Green Oil

Soup will be individually served

All prices are subjected to 10% service charge & prevailing government taxes.
Kindly inform us about your dietary requirements and/or food allergies upon ordering.

Inclusive of a Complimentary Glass of Prosecco

1 - 30 December 2024 (Available Daily)

$98++ Per Pax

(All items in the menu will be served)


