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CHRISTMAS DAY LUNCH
$165 pp including Bon Bon’s
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gl Entree - Please choose from selection below
3

PRAWN & AVOCADO TART
Fresh prawn meat, smashed avocado
in shortbread pastry tart shell, with dill creme friache dressing

CRISPY SOFT SHELL CRAB
Crispy beer battered soft shell crab on green paw paw
and shredded wombok salad coated in soy, ginger dressing
and ooray dipping sauce.

BBQ QUAIL
Semolina and parmesan dusted Quail on rocket,
pomegranate and balsamic onion salad with raspberry vincotta.

Brioche Bread Roll
Served with whipped plain butter
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Main - Trio of Taster Mains

BBQ DUCK BREAST
BBQ sliced duck breast, seared scallops,
honey roasted sweet potato

BLACK ANGUS EYE FILLET
Chargrilled Black Angus eye fillet medallion, creamy mash,
truffle and seeded mustard aioli

CORAL TROUT & LOBSTER
Pan seared coral trout, lobster, spinach, champagne sabayon

Dessert - Please choose from selection below

CHRISTMAS PUDDING TRIFLE
Brandy fruit pudding, raspberry jelly,
> vanilla bean custard, double cream
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: ? COCONUT & MALIBU PARFAIT Iy >7
With pineapple salsa and macadamia nut biscotti = y
CHOCOLATE TART ==
) Chocolate Kahlua ganache tart,
‘ chocolate gelato & praline

VALID Lunch 25th Dec 20

Bookings email: events@dundees.
llergies or intolerances as some ingredients may not
affected by external factors that are out of our contro
mental impacts. Therefore, some dishes and/or men
e, removal or substitution at Dundee’s Restaurants di




