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Restaurant and Bar

Johnston Street, CBD Wellington

Ph: 499-3668
Christmas $29 Lunch Set Menu
Mains

Pan-Seared Fish 

with nicoise, green beans, olives, tomato, peppers and lemon-saffron dressing
  (V) Vegetarian Linguine
with roasted garlic, tomato, spinach, basil and parmesan

Chicken Mushroom Risotto

served with spinach, green pea, truffle oil and grated parmesan

Pork Schnitzel 
served with roasted potato and orange-fennel salad
Desserts

Christmas Pudding

Christmas $35 Lunch Set Menu
Mains

  
Christmas Turkey 
rolled with ham, spinach, raisin and cheese, served on creamy mash with apple puree and jus

Fish of the Day

with peas and spinach risotto, toasted cherry tomato and lemon olive oil 

Scotch Fillet 300gram 

served with horseradish mash, wilted spinach, caramelized onion and jus

Roasted Chicken Breasts
served with creamy potato, braised red cabbage, bacon wrapped green beans and red wine jus

 (V) Vegetarian Linguine
with roasted garlic, tomato, spinach, basil and parmesan

Desserts

Christmas Pudding

Passionfruit Cheesecake
Christmas $40 Lunch Set Menu
Bread slices with Balsamic Olive Oil for the table

Mains

Christmas Turkey

rolled with ham, spinach, raisin and cheese, served on creamy mash with apple puree and jus

Fish du Jour
wrapped in parma ham on creamy mash, vegetable ratatouille, basil pesto and bouillabaisse 

Lamb Rump

served with tomato& mushroom ragout, cheese potato gratin and oregano jus

  (V) Mixed Mushroom Risotto

served with spinach, green pea, truffle oil and grated parmesan

Scotch Fillet 300gram 

served with horseradish mash, wilted spinach, caramelized onion and jus

Desserts

Christmas Pudding

Juniper Tiramisu

Afters

Tea or Coffee

Christmas $39 Dinner Set Menu
Main

Christmas Turkey 
rolled with ham, spinach, raisin and cheese, served on creamy mash with apple puree and jus

Fish of the Day

with peas and spinach risotto, toasted cherry tomato and lemon olive oil 

Roasted Chicken Breast


served with creamy potato, braised red cabbage, bacon wrapped green beans and red wine jus

 (V) Vegetarian Linguine
with roasted garlic, tomato, spinach, basil and parmesan

Dessert

Christmas Pudding
Christmas $50 Dinner Set Menu
Bread slices with Balsamic Olive Oil for the table

Entrée

Parma Ham with Rock Melon 

served with rocket salad, extra virgin olive oil 
Pan-Seared Scallops 

served with minted pea puree, rocket salad and lemon saffron vinaigrette 

Tiger Prawn Cocktail 

marinated in caper remoulade, served with chunky lettuce, avocado & tomato salad 

  (V) Warm Tomato Tart

served with sweet onion, black olive tapenade, rocket and lemon-olive vinaigrette 

Main

Christmas Turkey 
rolled with ham, spinach, raisin and cheese, served on creamy mash with apple puree and jus

Fish of the Day

with peas and spinach risotto, toasted cherry tomato and lemon olive oil 

Scotch Fillet 300gram

served with horseradish mash, wilted spinach, caramelized onion and jus

Roasted Chicken Breast


served with creamy potato, braised red cabbage, bacon wrapped green beans and red wine jus

(V) Vegetarian Linguine
with roasted garlic, tomato, spinach, basil and parmesan

Dessert

Christmas Pudding

Passionfruit Cheesecake
Afters

Tea or Coffee

Christmas $60 Dinner Set Menu
Bread slices with Balsamic Olive Oil for the table

Entrée

Pan-Seared Scallops
served with minted pea puree, rocket salad and lemon saffron vinaigrette 

Basil Cured Salmon

served with avocado, tomato rocket salad, goat cheese crostini and lemon-olive vinaigrette 

Duck Tortellini
with fennel& onion puree, chorizo, watercress and sweet balsamic glaze 

  (V) Caprese Salad

 with bocconcini, tomato, basil, olive oil, tapenade and crostini 
Main

Christmas Turkey
rolled with ham, spinach, raisin and cheese, served on creamy mash with apple puree and jus

Fish du Jour

wrapped in parma ham on creamy mash, vegetable ratatouille, basil pesto and bouillabaisse 

Chargrilled 500g Rib Steak

served with horseradish potato mash, watercress and tarragon béarnaise sauce 

Beef Filet Mignon 

wrapped with streaky bacon, served with red cabbage, field mushroom, potato gratin and merlot jus

 (V)  Mixed Mushroom Risotto
served with spinach, green pea, truffle oil and grated parmesan
Green salad for the table

Dessert

Christmas Pudding

Juniper Tiramisu

Afters

Tea or Coffee
