
2 courses $55 | 3 courses $65
Available throughout July for groups of 10 or more

Baked Camembert

Camembert baked with rosemary & confit garlic, 

served with house‑made flatbread, fresh Caraholly Farm 

apple, cranberry sauce, & toasted walnuts

Christmas Porchetta

Rolled Free‑range pork belly, rolled with diced turkey, sage, & shallots,

served with pork crackling, roast pumpkin, sugar snap peas, 

garlic & rosemary roast chat potatoes, 

a bacon wrapped English sausage & house gravy

Sticky Date Pudding

Salted caramel, vanilla bean ice‑cream,

 finished with flambed Exchange Cara-Cara orange gin

CHRISTMAS IN JULY
MENU

Saturday

July 25
3-course 

dinner & show

$85pp



2 courses $37 | Main only $28
Available throughout July for groups of 10 or more

Christmas Porchetta

Rolled Free‑range pork belly rolled with diced turkey, sage, & shallots

served with pork crackling, roast pumpkin, sugar snap peas, 

garlic & rosemary roast chat potatoes, & house gravy

Sticky Date Pudding

Salted caramel, vanilla bean ice‑cream,

finished with flambed Exchange Cara-Cara orange gin
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