
Warm bread with seaweed butter to start

Entrée
Trevally Ceviche, pickled ginger gel, pomegranate, cucumber,

coconut cream, crispy shallots, coriander, sriracha oil.

Beef Tataki, ponzu, horseradish mayo, nashi pear, shaved onion

Massimo’s Burrata, heirloom tomatoes, kalamata olives, red bell
pepper, sourdough croutons V

Main
Market Fish of the Day, scampi bisque, mussels, prawns, burnt

tomatoes, fennel

Butcher’s Premium, beef cut truffle mayo, potato terrine shiitake,
baby onion, port jus

Salt Baked Potato Gnocchi, oyster mushroom, pine nuts, pecorino V

Dessert
Dark Chocolate Delice, oreo hazelnut, cacao nib, salted caramel ice

cream

Baked Yuzu Crème Brulée, mango sorbet, almond, citrus meringue

Chefs’ Cheese Selection, lavosh, honeycomb, pear & apple chutney

Christmas Group Menu
Lunch & Dinner

$95 PP

*Please talk to our team if you have any food allergies or specific dietary


	Book Early.
	Celebrate More.
	Save More.
	Plan ahead and celebrate in style! Book your End of Year or Christmas Function by 31 October 2026 and enjoy these exclusive bonuses:
	Complimentary Benefits Include:
	Book early, secure your preferred date and enjoy added value for
	your team celebration.
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