CHRISTMAS SET MENU | 65

TO SHARE
Taikunthi native thyme focaccia
Marinated mixed olives

Halloumi
radicchio, peaches, housemade focaccia, hazelnut balsamic

Chef's selection of small bites

CHOICE OF MAIN (select one per person)

Baked flathead
saltbush & caper butter, zucchini salad, smoked sour cream,
macadamia

Roasted cauliflower

romesco, mixed grains, agrodolce, fried kale | VG, GF, DF

Marinated grilled chicken breast

freekeh, cranberries, pomegranate, mint & parsley salad | DF
Southern Ranges rump cap

twice cooked chat potato, native pepper jus | GF, DF
ADD ON

Fig pudding | 12
Quandong & cherry compote, anglaise

Wine pairing with main | 10/glass



