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25th December | Lunch & Dinner
a ; o
ENTREES | M25 V28
S | Y
CURED OCEAN TROUT MANGO & PRAWN STACK
Passionfruit, shaved fennel, horseradish créme fraiche Fresh mango and prawn stack with avocado-lime
and beetroot gel GF, A créme, flying fish roe and red radish 6f, m
PRESSED BEEF CHEEK BURRATA & PEACH
Sloxﬁv-braised pressed be_ef cheek with creamy potato Creamy burrata with caramelised peach, toasted
purée, confit eschalot, grilled Dutch carrots and red baguette, crispy prosciutto and green olive salsa
wine jus GF VEeE
- J
3 \
MAINS | M35 V39
S | Y
TURKEY ROULADE SLOW-BRAISED BEEF SHORT RIB
Turkey roulade with potato and chive croquette, crispy Tender beef short rib with Paris mash, sautéed shimeji
parsnip, root vegetable purée, green bean bundle mushrooms, confit shallot, garlic purée and Brussels
and cranberry jus sprouts GF
SEARED LAMB RUMP HONEY & GINGER-GLAZED DUCK
Seared lamb rump with pressed lamb, two-colour Honey and ginger-glazed duck with poached pear
Dutch carrots, lemon-lime labneh, roasted beetroot gel, spiced carrot ketchup, marinated Brussels sprouts
and rosemary jus and roasted cocktail potatoes
CRISPY-SKIN SALMON v
Crispy-skin salmon with spiced polenta cake, shaved Y]
v, v
melon and fennel, salmon roe, confit cherry tomatoes ")
and tarragon-mustard cream M v
o J
Ve
\_ DESSERTS | M20 V22
GINGERBREAD CHEESECAKE CHOCOLATE & ORANGE JAFFA-STYLE
Biscoff crumb, spiced cheesecake, creamy MOUSSE CAKE
speculoos topping Dark chocolate mousse, orange and almond cake,
chocolate shavings, and candied orange
STRAWBERRY & RHUBARB TART
Frangipane tart with thubarb and strawberry jam, v"v
finished with strawberry crémeux v
-
BOOK VIA WEBSITE: WWW.PITTWATERRSL.COM.AU ﬁgg ggﬁ sagggw
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SPECIALS '
v
DECEMBER 25TH | LUNCH & DINNER
12 YEARS AND UNDER
V:V
v
BREAD ROLL AND BUTTER
C z B
L ENTREE | M15 V17 P
SNOWMAN PIZZA
Cherry tomato, honey glazed ham, rocket and mozzarella cheese
- J
C 0
L MAIN | M20 V22 D
ROAST TURKEY
Cranberry stuffed dumpling, crunchy fries and seasonal vegetables
- J
C A
L DESSERT | M10 V12 D
v
CHOCOLATE PUDDING
Vanilla ice cream and chocolate dust
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