CHRISTMAS MENU

Grilled sourdough with olive oil and balsamic GF on request

Cold seafood platter GF
Market seafood, oysters, prawns, cooked lobster, cured salmon

Charcuterie platter
A selection of cold meats with condiments and mustard

Roasted barramundi with fennel and asparagus GF
Pan roasted Humpty Doo barramundi with an asparagus velouté and pickled fennel

Balmain bug pasta with a shellfish and herb sauce

Roasted duck with confit legs and a cherry jus GF

Herb roasted potatoes with celery salt GF
Grilled broccolini with honey mustard and burnt lemon GF
Green salad, pickled vegetables and a Dijon vinaigrette GF

Classic créme caramel to share GF
with créme fraiche and candied nuts

Strawberry and Champagne trifle
with housemade custard, vanilla sponge and poached fruits
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Please speak to our team for any dietary requirements. At Meribella, we endeavour to cater for all
allergies, but we're unable to guarantee that any menu item is completely free of allergens.



