Pea and ham croquettes, cauliflower puree, bitter leaves
Grilled tiger prawns, salsa Verde, white romesco

‘Tomalo tartare, green olive jelly, capsicum ketchup, sourdough crisp

Roast turkey, Stuffing, red wine cabbage, potato terrine, gravy
Pan fried lemon grass Nannygai, sweet potato fondant, confit warrigal greens

Mount Lofty House bubble and squeak, parsnip puree, vegetable crisps

Christmas pudding, brandy anglaise, hills cherries
Wattle seed pavlova,lemon verbena, macadamia brittle

Spiced apricots, blueberry compote, honey tuille

Kipfler potatoes with confit garlic and rosemary

Broccolini with red wine cabbage

$10 each

Three course $125.00
Two course $98.00



