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FROM THE COMNODORE
=
CHRISSMAS

LUNCH

ARRIVAL /

SPANISH JAMON / Olives / EVO / Ciabatta / Cultured Butter (GF-M)
CHAR GRILLED VEGETABLES / Olives / EVO / Ciabatta (V) (Ve)

ENTREE TAPAS PLATE /

SA KING PRAWN / Salsa Verde (GF)(DF)
GRILLED VEGETABLE SKEWER / Mushroom XO (GF)(DF) (V) (Ve)
CONFIT GARLIC & MOZZARELLA / Arancini (V)

MAIN /

CRISPY SKIN BARRAMUNDI / Spring Pea Hummus / Mint / Lemon / EVO (GF) (DF)

250G BEEF TENDERLOIN / Mushroom Ragu / Charred Broccolini / Red Wine Jus (GF) (DF)
WOOD ROASTED CAULIFLOWER / Romesco Sauce / Tahini Herb Cream / Basil Oil
GH@P V) Ve

CRANBERRY, PISTACHIO & CAMEMBERT STUFFED CHICKEN SUPREME /

Roasted Seasonal Vegetables / Chicken Jus (GF)

DESSERT /

CHOCOLATE AND HAZELNUT TART / Orange Scented Mascarpone / Berries
CHRISTMAS PUDDING / Brandy Sauce / Cherries

VANILLA PANNA COTTA / Mixed Berry Compote / Caramelized White Chocolate /
Pistachio (GP) (Ve) OF-m)



