
                                             THE
Boutique  Accommodation

& Tellers Restaurant

December
Dinner menu
On arrival-compliments of your host

Redgate farm duck pate w/ melba toast


Entrée

Xmas timbale of prawn, avocado & roasted Ricardo tomato
Wine suggestion: Alkoomi unwooded chardonnay
Mediterranean turkey & basil pesto tarts

Wine suggestion: Moondah Brook Rose’ cabernet
Trio of Rainbow Valley stuffed mushrooms 

– parmesan & shallot, ricotta & olive, quinoa & red pepper
Wine suggestion: Mojo Shiraz

Mains

Dukkah crusted lamb backstrap w/ garlic yoghurt sauce & greek salad
Wine suggestion: Mojo Shiraz

Spatchcock w/ bread & sage stuffing & cranberry jus served w/ baked mixed vegetables
Wine suggestion:  Rockbare chardonnay
Seafood sampler w/ salsa verde & wild rocket – BBQ scallops, king prawns, mussels, squid 
Wine suggestion:  The Pass Sauvignon Blanc
Dessert








       
 Wine suggestion: Great Lakes Waterlily dessert wine
Christmas trifle- layers of fresh local berries & marscapone feature in this summer treat
Panettone pudding w/ spiced poached xmas cherries
Plum pudding semi freddo – a twist on the usual plum pudding and just as delish!
Cheese plate- a selection of local cheeses w/ dried fruit & nuts       
2 course: $45

3 course  $55

Incl GST and weekend labour loading  (gf) gluten free, (v) suitable for vegetarians    

Where possible all produce in our menus is sourced locally or regionally in NSW

BANK








