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VEGETARIAN

LUNCH MENU
25 December 2024

ENTREE
Roasted & Glazed Pumpkin Galette
gruyere cream, parmesan crisp, black garlic

MAIN COURSE

Wild Truffled Mushroom Pithivier
smoked kipfler potato, leek filaments, braised endives

DESSERT

Muscovado Cake
ginger mousse, toasted chocolate crumble, spiced white sultanas

TO FINISH

A Selection of Cheese
seasonal fruits, chutney, chef’s accompaniments

BEVERAGES
Eureka 89 Christmas cocktails

A selection of premium wines, beers and spirits

Mocktails, soft drinks and juices
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Menu subject to change.
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