Chﬁ:st as Lunch - $1

ergs $

2N

ENTREE

Freshly Shucked Bruny Island Oysters
Ham Hock and Duck Terine with Pear + Apple Chutney
King Prawn and Avocado Cocktail

Pumpkin and Ricotta Raviolo with Almonds + Sage Burnt Butter

MAIN

Roast Turkey with Pistachio + Sage Stuffing, Ham off-the-bone + Cranberry Jus
Fillet of Salmon on a Caper + Horseradish Galette

Traditional Beef Wellington with a Mushroom Madeira Cream Sauce

Three Cheese, Pear and Walnut Tart with a Cherry Tomato, Basil + Rocket Salad

SIDES

Buttered Summer Greens
Mixed Roasted Root Vegetables

DESSERT

Plum Pudding with Brandy Custard + Ice Cream
Honey-infused Parfait with Fresh Berries + Christmas Shortbread
Soft Centred Chocolate Fondant with Vanilla Bean Ice Cream
rockwall

Potted Blue Cheese with Muscatels + Port Jelly bar + grill » salamanca

One bill per table please



