‘bergine

Christmas dinner set menu $55

Entrée

Greek Salad feta, olives, fomato, cucumber, mesculin
Calamari Tangier lightly spiced with pickled cucumber, aioli, mesculin salad

Rare Big Eye Tuna mesculin, capsicum, Greek feta, olives, soy ginger dressing

Chicken Salad homemade lightly spiced Cajun chicken with green salad

Main

Scotch Fillet (GF) roasted garlic & whipped potato, roasted carrof,
baby leek, parsnip and blue cheese sauce

Braised Lamb Shanks whipped potato, roasted root vegetables

Fish of the day (GF) cauliflower purée, green beans, fennel, carrots and
crushed potatoes

Seared Aoraki Salmon (GF), horseradish potato, roasted beetroot, tomato
dressing

Chicken Parmigiana chicken breast layered with aubergine pureé, mozzarella
cheese, napolitana sauce served with warm greens and hand cut potatoes

Aubergine Stack layers of eggplant, zucchini, capsicum, tomato, onions with
kumara rosti

Dessert

Cheesecake with vanilla bean ice-cream

Swiss Ice-cream and Sorbet with French meringue

Chocolate Sponge Cake with berries, pear gel and chocolate ice-cream

Christmas Pudding with Swiss vanilla ice Ice-cream and muscovado butter
scofch sauce

20% Surcharge will be added to the total bill on Christmas day



