
 

 
 
 

FESTIVE SEASON MENU 
 

76 per person 
 

 

 

 

 

 

 

 

Starter 
Leek and potato soup, herb croutons 

Squid ink cured salmon, Tobiko caviar, cucumber ribbons, citrus dressing 

Pan fried haggis, white onion purée, poached egg, shallot rings 

 

Main 
Braised turkey leg, bubble and squeak mash potatoes, sage and bacon sauce 

Whole roasted sole, black bean sauce, sautéed spinach 

Pappardelle, cep mushroom, poached egg, parmesan 

 

Dessert 
Chocolate meringue and Chinese 5-spice ice cream sandwich, mandarin 

Pumpkin and pecan nuts pie, clotted cream 

Sugared doughnuts, fig jam, custard cream 

 
 

 

 

 

Prices stated are subject to 10% service charge and prevailing GST. 
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  

          in our dishes before you order your meal 


