
Feast
 C H R I S T M A S  –  M I L L H O U S E

To start
Artisan bread, salted butter

Seafood platter –  Marinated Tuna Saku,
Akoroa smoked salmon, Tempura Blue cod, Crispy Squid

Millbrook Garden Tomatoes, herbed ricotta,
balsamic onion, basil

Main Affair
Turkey Ballentine

Honey glazed Ham

Merino lamb Pave port wine jus

Iceberg, pickled cauliflower, cashew nut,
crispy shallot, yuzu dressing

New season asparagus, saffron labneh

Roasted potatoes, aioli

Dessert
Cromwell Berry Pancotta and Pantano

Christmas pudding Triffle

Cherry and Custard Tart

Please note that the menu may change due to availability of
produce. We will make every effort to accommodate dietary
requests, but please note our kitchen is not allergen free.




