
Christmas Day Lunch

Tradit ional  honey glazed roasted turkey & leg ham served with roasted baby potatoes,
seasonal  greens & cranberry gravy

Oven baked lamb rack served on a bed of  minted pea puree,  scal loped potatoes,
broccol ini ,  roasted cherry tomatoes & port  wine jus (G/F)

Pan seared cr ispy skin barramundi  f i l let  with golden saffron leek r isotto,  charred
asparagus,  topped with di l l ,  capers & lemon butter sauce with a seaweed salsa (G/F & D/F
on request)

Bacon-wrapped chicken bal lot ine,  stuffed with apricot,  feta,  a lmond & spinach, served on
garl ic- infused scal loped potatoes with pumpkin puree,  seasonal  greens & creamy maple
bourbon sauce (G/F)

Pappardel le (pasta)  with asparagus,  roasted pumpkin,  spinach, sun-dried tomatoes &
mushrooms in a r icotta sauce topped with toasted pine nuts (G/F on request)

MAINS

ENTREE
Four cheese (r icotto,  parmesan, mozzarel la,  camembert)  mini  arancini  bal ls  with
tomato & capsicum chutney and parmesan cr isps (G/F on request)

Marinated king prawns with avocado & grapefruit  salad and a c i trus & honey
vinaigrette (G/F & D/F)

Duck crost ini  with pear,  cabbage & raddish s law topped with toasted almond
flakes,  dr izzled with a cherry glaze (G/F on request)

DESSERT
Tradit ional  Christmas pudding served with vani l la  custard & brandy butter

Red velvet  molten lava cake served with ice cream, strawberry compote and salted
carmel dr izzle (G/F)

Raspberry & pistachio semi-freddo served with creme fraiche and seasonal  fruits  (G/F)

Biscoff  kahlua mousse cup with whipped cream & cookie crumb (G/F on request)

$ 1 4 0  P E R  P E R S O N  

$ 5 5  K I D S  M E N U  

W W W . I M A G E S R E S T A U R A N T . C O M . A U

P L E A S E  L E T  U S  K N O W  Y O U R  S P E C I F I C  D I E TA R Y  R E Q U I R E M E N T S  U P O N  B O O K I N G  Y O U R  TA B L E  

*  G / F  =  G L U T E N  F R E E

*  D / F  =  DA I R Y  F R E E


