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	CHRISTMAS LUNCH AT
	$248 Per Person
	Sharing Menu
	To Begin
	Bread Social Sourdough gfo
	Cultured butter
	Triple Smoked Ham Shoulder gf, df
	Pickled cherries, burnt pineapple
	Turkey and Chicken Terrine gf, df
	Macadamia, pistachio, cranberry, mulled wine

	Chilled Seafood Experience
	Market Pacific Oysters
	Mooloolaba Prawns
	Moreton Bay Bugs
	Cold smoked Salmon
	Champagne mignonette, marie rose sauce,
	Herb creme fraiche, tabasco, blinis and lemon

	Fired Up
	Fire Roasted Kidman Tenderloin
	Herb and horseradish crust, sauce bordelaise
	Charcoal Elgin Valley Farm Chicken gf, df
	Wild mushrooms, black truffle chimichurri
	Lyonnaise Potatoes v gf
	Burnt Honey Carrots v, gf, df
	Buttermilk Green Beans v, gf

	Dessert
	Haven Summer Trifle



