0~4-O

THE CLUB

RESTAURANT & LOUNGE

THURSDAY 4 DECEMBER

Homemade focaccia

Champagne Collet, Brut ler Cru ‘Art Déco’ NV
125ml | 13.5

Roast parsnip and apple soup

Chardonnay Village, Yarra Valley, Yering Station
175ml | 10

Dorset crab and smoked salmon salad with fennel and apple

Viognier, Valle Central, Vina Edmara

175ml | 9

Butter roasted turkey tournedos, duck fat roasted potatoes, pigs in blankets,
chestnut and pancetta stuffing, winter vegetables

Pinot Noir ‘Sibaris’, Gran Reserva, Valle de Leyda, Chile
175ml | 1.5

Classic Christmas pudding and Armagnac anglaise

Chéteau Suduiraut, Castelnau de Suduiraut, Sauternes

75ml | 8

Selection of cheese, chutney, grapes and biscuits

LBV Port, Douro, Barros
50ml | 5.5
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THE CLUB

RESTAURANT & LOUNGE

THURSDAY 4 DECEMBER

Homemade focaccia

Champagne Collet, Brut ler Cru ‘Art Déco’ NV
125ml | 13.5

Roast parsnip and apple soup

Chardonnay Village, Yarra Valley, Yering Station
175ml | 10

Stilton and avocado bonbon, Romesco sauce

Viognier, Valle Central, Vina Edmara

175ml | 9

Chefs roasted vegetable wellington, chestnut stuffing, winter vegetables

Pinot Noir ‘Sibaris’, Gran Reserva, Valle de Leyda, Chile
175ml | 11.5

Classic Christmas pudding and Armagnac anglaise

Chateau Suduiraut, Castelnau de Suduiraut, Sauternes

75ml | 8

Selection of cheese, chutney, grapes and biscuits

LBV Port, Douro, Barros
50ml | 5.5




