
  

 

CHRISTMAS DAY DINING 

CANAPES  

Fig + Goats Curd Tartlet  

Cured Half Shell Scallops + Orange + Fennel + Chilli  

 

YELLOWTAIL KINGFISH CRUDO 

Burnt Orange + Fennel + Horseradish  

ABROLHOS ISLAND OCTOPUS  

Braised Chickpeas + ‘Nduja + Lemon + Parsley 

SPLIT SKULL ISLAND PRAWNS  

Prawn + Orange + Chilli Butter    

ZUCCHINI BLOSSOM 

Spiced Labneh + Herb Oil + Sesame Seed 

 

ROAST TURKEY    

Pork + Sage + Pine Nut + Cranberry Stuffing + Gravy  

FIVE SPICED ROAST DUCK 

Grappa Sauce + Sour Cherries  

THE QT RIB EYE 

Bone Marrow Butter  

ORANGE + FENNEL SALAD 

Celery Heart + Radicchio + Currents + Green Olives + Pickled Shallots  

 

Butter Lettuce + Mint + Dill  

Green Beans + Soft Herbs + Red Peppers  

 

STEAMED XMAS PUDDING   

Spiced Custard + Sour Cherries  

CANNOLI 

Marsala Pastry + Sweet Ricotta  

FRUIT MINCE PIE 

Brandy Sauce  

 

$149 p/p  

 


