RIVERSTONE

ESTATE WINES

Christmas Lunch Menu
$188 adults / $45 kids

Starters to Share

Sea and Land Platter

Fresh Oysters, Lime & Chilli Scallop, Lemon Pepper Calamari, Glazed Tuna Loin,
Local Trout Mousse, Sumac Prawns, Charred Vegetables, Chicken Terrine,
Feta-Filled Pepper Bell. Side of Bread & Housemade Dips

Vegetarian option available upon request

Mains to choose

Stuffed Turkey Breast
Confit Chats, Honey Glazed Baby Dutch Carrots, Asparagus & Cranberry Jus

Cloves & Honey Rubbed Leg of Ham

Asparagus, Baby Dutch Carrots, Confit Garlic Thyme Roasted Chats, &
Mustard Jus

Oven Baked Barramundi

Kipfler Potatoes, Market Seasonal Greens, Pickled Red Onion &
Soy Ginger Glaze.
Gourmet Mushroom Risotto

Baby Spinach, Black Sesame Tuile & finished with Truffle Ol

Dessert to Share

Christmas Day Sweets

Steamed Plum Pudding, Pavlova, Lemon Curd Tart, Fresh Cherries, Fruit Platter &
Chocolate coated Strawberry on Ice. Side of Brandy Custard & Chantilly Cream

All the chef's dishes are gluten-free, except for the Steamed Plum Pudding, Lemon Curd Tart
& Bread. Please inform staff of any dietary requirements
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