Ghrisimas Qe ChMenu

3 Courses $59 per person

Garlic Bread

ENTREE

Garlic Prawns
Sautéed prawns in a sauce of Tabasco, cream, and garlic, served with garlic bread.

Calamari
Crumbed in coconut and sesame seeds on a bed of crispy cabbage with basil dressing.

Seafood Chowder
Green-lipped mussels, prawns, local fish, and loads more, served with garlic bread.

BBQ Wings 6pc

Our specialty slow cooked wings come with cool ranch and BBQ sauce.

MAINS

Beef Eye Fillet

Char-grilled to your liking, served on potato gratin and béarnaise sauce with a garnish of salad.

Salmon Fillet
South Island salmon fillet char-grilled on a bed of creamy mash, season greens, and dill hollandaise sauce.

Rockstar Rib-eye
A succulent scotch fillet steak grilled the way you like, then covered with our famous
mushroom sauce and served with fries and salad.

Stone Grilled Chicken

Succulent local chicken breast served with a nutty satay sauce.

Stone Grilled Sirloin Steak
400qg beef sirloin — the biggest and best with béarnaise sauce and smoky BBQ sauce.

DESSERT

Warm Chocolate Brownie

Served with chocolate sauce, whipped cream and ice cream.

Christmas Pudding

Served with créme anglaise sauce and vanilla ice cream.

Creamy Peach & Passion Fruit Cheese Cake

Served with créme anglaise sauce and vanilla ice cream.

Tea and Filter Coffee



