Chaistmas SV enu

SOLJANS

ESTATE WINERY

SET DINNER MENU
$110PP

Grazing Platter

Salami, warm chorizo, pickles, arancini, blue cheese,
smoked cheddar, crackers, marinated olives,
caramelized onion relish & roasted almonds.

ENTREE

Crispy Pork Belly

w white bean & celeriac puree, apple gel, parsnip chips

Harissa Tuna Tartar
W sauce vierge, avocado creme, sourdough crisp

MAINS

Glazed Ham
w truffle oil mash, asparagus, plum gel, soljans jus

Stuffed Turkey Cranberry Roulade

W pancetta & tarragon stuffing, chestnut puree, charred
broccolini

Market Fish

w garlic & kaffir lime crumble, soused vegetables,
saffron & prawn bisque

DESSERT

Plum Lava Cake
W cinnamon ice cream, anglaise sauce & candied pear

Deconstructed Pavlova

w fresh summer fruits, mango gel, vanilla bean cream &
white chocolate



