FLENT

EXECUTIVE CHEF - GRANT KELLS
GENERAL MANAGER - JAI DAWSON

~ COOKING ~

" NOSE-TAIL 3

NO SPLIT BILLS - NO BYO




2 COURSE TRADITIONAL SET CHRISTMAS LUNCH/DINNER $50.00 PER HEAD

3 COURSE TRADITIONAL SET CHRISTMAS LUNCH/DINNER $70.00 PER HEAD

CHRISTMAS CRACKERS AND HATS

FRESHLY BAKED WOOD-FIRED BREAD TO START

FIRST COURSE (WITH 3 COURSE OPTION)

FESTIVE SEAFOOD PLATTER
COFFIN BAY OYSTERS, PRAWNS, SMOKED SALMON, DUCK PATE

SERVED WITH TRADITIONAL CONDIMENTS

FLINTS TRUFFLE BUTTER ROASTED TURKEY
SAGE AND ONION STUFFING, ROLLED CHIPOLATAS, TURKEY JUS,

ROASTED VEGETABLES, CRANBERRY SAUCE

DESSERT

TRADITIONAL CHRISTMAS PUDDING

BRANDY ANGLAISE, BURNT FIG ICE CREAM




