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ENTREE
Exmouth prawn, chili mango salsa, creme fresh (gf)
Chicken pate, house brown bread toast, onion jam, cornichons (gfo)

Potato & leek Soup, smoked trout, house bread and butter (vo, vgo, gfo)

MAINS

Roast turkey & ham, mash & roast potato, roast pumpkin, cabbage, peas,
carrots, stuffing, cranberry gravy, and Yorkshire pudding (vo, gfo)

Grilled scotch fillet, potato gratin, asparagus, red wine jus (gf)
Market fish, pea and ham hock risotto, lemon butter (gf)

DESSERT
Traditional Christmas pudding, brandy custard & vanilla ice cream
Passionfruit pavlova, fresh berries, chantilly cream (gf)

Summer trifle, chantilly cream, fresh mint

(v) vegetarian (vo) vegetarian option (vg) vegan
(vgo) vegan option (gf) gluten free (gfo) gluten free option
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TAP BEER
Swan Draught 4.4%
Heineken 5.0%
Hahn Super Dry 4.6%
150 Lashes Pale Ale 4.2%
Stone & Wood Pacific Ale 4.4%
Little Creatures Elsie 4.2%
Gage Roads Single Fin 4.5%
Balter XPA 5.0%
Fixation Little Ray Hazy IPA 5.2%
Beachcomber LAGER 4.4%
Little Creatures Little Hazy Lager 3.5%
James Squire Orchard Crush Apple Cider 4.8%
James Squire Ginger Beer 4.0%
Great Northern Super Crisp 3.5%
Brookvale Lemon Lime Bitters 4.0%

WINES
Mr Mason Sparkling Cuvée, Multi Regional Australia
Dottie lane Sauvignon Blanc, Multi Regional Australia
Hearts Will Play Rosé, Multi Regional Australia
Henry & Hunter Shiraz Cabernet, Multi Regional Australia

SOFT DRINKS, TEA & COFFEE

ADDITIONAL BEVERAGES AVAILABLE

ESPRESSO MARTINI, vodka, coffee liqueur, little drippa coffee 22
COCO-COLADA, pineapple rum, blue caracao, coconut water, citrus 20
LIMONCELLO SPRITZ, unico zello limoncello, bubbles, soda 19
APEROL SPRITZ, aperol, sparkling, orange, soda 18.5
FROZEN LYCHEE CAPRIOSKA, smirnoff vodka, lychee, lime, sugar 18.5
FROZEN MANGORITA, tequila, lime, mango 18.5



