
Christmas Menu
L A G O O N  S E A F O O D  R E S T A U R A N T

B R E A D S

B E V E R A G E S
Furphy Refreshing Ale, 150 Lashes Pale Ale, Hahn Super Dry, Byron Bay Pale Lager, Hahn

Premium Light, Tasty Grape Sauvignon Blanc, Tasty Grape Cabernet Merlot, ST Louis Blanc

De Blanc, Naked Shadow Moscato, Soft Drinks, Juice, Mineral Water, freshly brewed Tea &

Coffee

E N T R É E
all your favourites including oysters, fresh tiger prawn, smoked salmon,

tempura prawn, sea salt & cracked pepper calamari & half shell scallop

D E S S E R T
(Served Alternately)

Spiced Choc Ganache Tart
w cherry compot, coconut & speculaas crumb & chantilly cream

Stone Baked Garlic & Herb Bread

M A I N S
(Please Choose)

Slow Roasted Eye Fillet & Prawn
garlic & mustard crusted w Paris mash, greens & red wine jus

Ask your waiter for a non-seafood & vegetarian option

Summer Pavlova
topped w whipped cream, summer berries, mango & passionfruit

Honey Nutmeg Glazed Chicken
w pork & chestnut stuffing, cranberry & chicken jus

Barramundi w Scampi
w our famous lot sauce

Mezzelune (v)
house-made spinach & ricotta ravioli w Napoli sauce, basil pesto,

wild rocket, pine nuts and ash goats cheese


