
C H R I S T M A S

Galleria 

S m o k e d  S a l m o n  T e r r i n e  
F i l l e d  w i t h  a v o c a d o ,  b e e t r o o t  &  c r e a m
c h e e s e  ( g f )

C h i c k e n  L i v e r  P a t é  
S e r v e d  w i t h  t o a s t e d  s o u r d o u g h

B u t t e r n u t  s q u a s h  
S e r v e d  w i t h  c r u m b l e d  b l u e  c h e e s e ,  a
r o s e m a r y  m i x e d  b e r r y  c o m p o t e  &  c h a r c o a l
c r a c k e r s  ( g f )  ( v e  w i t h  t o f u  a l t e r n a t i v e )

C o c o n u t  a n d  V a n i l l a  P a n n a  C o t t a
S e r v e d  w i t h  f r e s h  b e r r i e s  &  a  r a s p b e r r y  c o u l i s  ( v e ) ( g f )

C h r i s t m a s  C a r r o t  &  O r a n g e  C a k e
S e r v e d  w i t h  a  c r e a m  c h e e s e  f r o s t i n g

C h o c o l a t e  &  F o r e s t  F r u i t s  C h e e s e c a k e  
S e r v e d  w i t h  a  d r i e d  h o n e y c o m b  s l i c e

M A I N S

R o a s t  T u r k e y  B r e a s t  
S e r v e d  w i t h  r o a s t  p o t a t o e s ,  s a g e  &  o n i o n  s t u f f i n g ,
r o a s t e d  c a r r o t s  &  g r a v y

P a n - f r i e d  S e a  T r o u t  
S e r v e d  w i t h  a  p a r s l e y  &  a v o c a d o  m a s h  w i t h  a
c r e a m y  f e n n e l  &  d i l l  s a u c e  ( g f )

S w e e t  P o t a t o  W e l l i n g t o n  
S e r v e d  w i t h  a  p o r c i n i  m u s h r o o m  s a u c e  &  s p r i n k l e d
w i t h  c r u s h e d  w a l n u t s  ( v e )

D E S S E R T S ( + 6 . 5 0  f o r  s u p p l e m e n t a r y  c h e e s e  b o a r d )

A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  a l l  b i l l s
I f  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s ,  p l e a s e  i n f o r m  a  m e m b e r  o f  s t a f f

AT  T H E

S TA R T E R S
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	CHRISTMAS
	Galleria
	AT THE
	STARTERS
	Smoked Salmon Terrine
	Filled with avocado, beetroot & cream cheese (gf)

	Chicken Liver Paté
	Served with toasted sourdough

	Butternut squash
	Served with crumbled blue cheese, a rosemary mixed berry compote & charcoal crackers (gf) (ve with tofu alternative)


	MAINS
	Roast Turkey Breast
	Served with roast potatoes, sage & onion stuffing, roasted carrots & gravy

	Pan-fried Sea Trout
	Served with a parsley & avocado mash with a creamy fennel & dill sauce (gf)

	Sweet Potato Wellington
	Served with a porcini mushroom sauce & sprinkled with crushed walnuts (ve)


	DESSERTS
	(+6.50 for supplementary cheese board)
	Coconut and Vanilla Panna Cotta
	Served with fresh berries & a raspberry coulis (ve)(gf)

	Christmas Carrot & Orange Cake
	Served with a cream cheese frosting

	Chocolate & Forest Fruits Cheesecake
	Served with a dried honeycomb slice




