
poached king prawns 
Proscuitto, pomegranate salsa, baby herbs, compressed rockmelon 

Roast turkey vol au vont 
Bread sauce, sweet cranberry puree, stuffing 

Mushroom  vol au vent  
Bread sauce, sweet cranberry puree, stuffing 

Port braised beef cheek 
Sauce soubise, jus, candied walnuts, baby herbs

 

Entrée

  Desserts

Portlander crème brulee

Spiced berry salad, vanilla bean ice cream  

Steamed Christmas pudding 
Crème anglaise, raspberry coulis, whipped cream  

Mains

Roast pork belly
Crackle, sauerkraut and bacon, roasted apple compote, baby carrots, gravy

Sous vide NZ salmon 
Pommes puree, butter poached asparagus, sauce vierge 

Roasted Wakanui eye fillet
Dauphinoise potato, charred baby onion, mushroom jus

Pan roasted free range chicken supreme
Pepperonata, sweet capsicum coulis, organic quinoa and pistachio pilaf

quinoa vegetable pilaf
Seared Zany Zeus haloumi

Artisan ciabatta loaf, Kapiti olive oil, balsamic reduction

2 course for $69, 3 course for $79

to start

Christmas Set menu


