ENTREE

Hokkaido Crab Croquettes
w/ truffle aioli

Caramelised onion, goats cheese
& thyme tartlet w/ heirloom
tomatoes & olive tapenade

Creamy cauliflower soup
w/ cheese croutes & crispy sage
MAIN

Slow cooked porchetta, salsa verde,
dauphinoise potatoes, jus & gremolata

Beef bourguignon in red wine, mushrooms
& speck w/ creamy mashed potatoes

Roasted duck breast w/ quince glaze,
sauteed seasonal vegetables
& roasted kumara

Winter vegetable terrine w/ goats cheese,
capsicum saffron sauce & crispy kalettes V

DESSERT

Egg-nog trifle w/ winter berries
& honey almonds

Meringue w/ chantilly cream
& berry compote

Sticky date pudding
w/ vanilla bean gelato




