
CHRISTMAS 
WEEKEND  

to begin
L O B S T E R  B I S Q U E 

( a  l a  c a r te  -  $ 17 )

crab sa lad ,  gruyere  toast

first course 

T H E  V I C T O R  M A K I
( a  l a  c a r te  -  $ 3 8 )

A5 wagyu s t r ip lo in ,  jumbo prawn,  cucumber, 
wasab i  a io l i ,  p ine  mushroom ter iyak i  sauce

                                                                                                                               
main course

R O A S T E D  R O S S D O W N  F A R M S  T U R K E Y 
( a  l a  c a r te  -  $ 4 8 )

whi te  & dark  meat ,  mashed potatoes, 
he i r loom car rots,  c ranberry  sauce,  rosemary  s tuf f ing 

 

- o r -

P R I M E  R I B  O F  B E E F
( a  l a  c a r te  -  $ 5 9 )

12oz  canadian  pr ime r ib,  roasted vegetab les,
f inger l ing  potatoes,  Yorksh i re  puddings,  au  jus

dessert

T O F F E E  C H O C O L A T E  B R E A D  P U D D I N G
( a  l a  c a r te  -  $ 14 )

bourbon caramel ,  custard  sauce,  orange zest

$120 per  person
DECEMBER 24TH -  26TH


