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_ Sty wm—

Tuna Ceviche with Mango & Avocado
Crispy Corn Tortilla Chips

EERCH HREBEEAFRA

O Roasted Pumpkin Soup
Mascarpone Cheese, Pepitas

BEELS

Chipotle & Red Wine Braised NZ Lamb Shank
Parsnip & Potato Mash, Baby Onions, Brussel Sprouts

278 EMR R AL E R F BB R

Apple-Wood-Smoked Salmon Fillet
Lobster & Champagne Butter Sauce, Parmesan Mash, Grilled Purple Asparagus, Peas & Sugar Snaps

BRANER=AN

Mexican Yucatan Style Roasted Turkey Breast
Sage & Onion Potato, Ancho Chilli Turkey Gravy, Brussel Sprouts & Honey Glazed Baby Carrots

B ERER A mE/ IR RES

— Dessert sz —

Christmas Berries Cake
Lime Custard

PHEAEER
Fudgy Chocolate Yuzu Cake

Vanilla Ice Cream

BRAONHMFEREZRETE

4 Courses MiE $358

1 Starter #i3 + Pumpkin Soup #/Ili5 + 1 Main Course 3 + 1Dessert Ed

$328

1 Starter i3 + 1 Main Course £ + 1 Dessert &
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Chipotle & Red Wine Braised NZ Lamb Shank Mexican Yucatan Style Roasted Turkey Breast Christmas Berries Cake
= P IE M R AL B A 3 R B Y E BB R AR NEREREE LA EER
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+10% Service Charge Bin—iRiEE Vegetarian & (eclipse
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MESORLEY’S

BREWHOUSE & GRILL

_ Slaitey s —

O Parsnip & Apple Soup Slow Cooked Spanish Octopus O Roasted Sweet Potato Rounds
Crispy Parsnip & Roasted Sprouts Orange & Beetroot Puree, Citrus Salad & Yuzu Aioli Feta, Figs & Pomegranate
REBERRS BEEUFNAMA HHEER

_ Muvzze—

Slow Cooked Beef with Red Wine & Chocolate Sauce
Champ Mash Potato, Roasted Butternut Squash & Green Peas
MEEBRFARRIENE

Apple-Wood-Smoked Salmon Fillet
Lobster & Champagne Butter Sauce, Parmesan Mash, Grilled Purple Asparagus, Peas & Sugar Snaps
BARANEIE =T

Oven-Baked Turkey Breast
Sage & Chestnut Stuffing, Yam Potato, Brussel Sprouts, Honey Glazed Carrots, Cranberry Chutney & Turkey Gravy
BB ERRR AR MR R H A

USDA Prime Rib Eye Steak
Triple Cooked Fries, Confit Portobello & Beef Dripping Sauce +80
EEXE AR

Boston Lobster Risotto
Honey Roasted Cherry Tomato & Chive +50

RETEFEREAFIER

O Eggplant Rolled with Ricotta Cheese & Hungry Planet Crabmeat

Confit Tomato & Basil Sauce

RERAREZEEZLMFE
— Dessert s1s —
Red Fruit Lemon Tart Warm Coconut Fudge Brownie Rustic Christmas Pudding
Lemon Custard Salted Caramel Sauce, Mévenpick Vanilla Ice Cream Rum Sauce
fE s MEMPEREEEEERMvenpickEEEE 1 ERmREER D

4 Courses M3E3 $498

1 Starter 53¢ + Parsnip & Apple Soup #&E#HRR# + 1 Main Course 3 + 1 Dessert #if&

3 Courses =B $468

1 Starter 353 + 1 Main Course X3 + 1 Dessert &

Roasted Sweet Potato Rounds Boston Lobster Risotto ‘ Warm Coconut Fudge Brownie

RHEEE . T mLiEREEARE RTINS
N > : PRI

+10% Service Charge Zi1—fRISE Vegetarian X& @ Gluten Free RS3H (@clipse

hospitality group.
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~ALE HOUSE~
Sty e —

O Black Truffle & Gruyere Risotto Balls
Confit Tomato & Basil Sauce, Arugula, Grand Parmesan Shaving, Balsamic Reduction

Elfe BRINEZ TR KRFIEREK

Smoky Sweet Potato Soup with Bacon & Blue Cheese
Sourdough Croutons

EREHBERNEZ LIRS

S M@%ii S

Slow Cooked Beef with Red Wine & Chocolate Sauce
Champ Mash Potato, Roasted Butternut Squash, Green Peas

MBEERFTARRENE

Apple-Wood-Smoked Salmon Fillet
Lobster & Champagne Butter Sauce, Parmesan Mash, Grilled Purple Asparagus, Peas & Sugar Snaps

BRAER =AM

Oven-baked Breast of Turkey
Sage & Chestnut Stuffing, Yam Potato, Brussel Sprouts, Honey Glazed Carrots, Cranberry Chutney & Turkey Gravy

BREHREB AR/ NMIRRES

— Dessert wz —

Red Fruit Lemon Tart
Lemon Custard

IR=2E3: 3

Rustic Christmas Pudding
Rum Sauce

ERAEERENE

4 Courses MI5EE $338

1 Starter B3 + Smoky Sweet Potato Soup (E(EEHE &5 + 1 Main Course 5 + 1 Dessert #if

$298

1 Starter 33 + 1 Main Course £ + 1 Dessert &

5 3 Slow Cooked Beef
Oven-Baked Turkey Breast with Red Wine & Chocolate Sauce Red Fruit Lemon Tart

B I8 A R R X B B AR S e MBERRFTARRENE KT 2: 3

+10% Service Charge SBhN—AR#E Vegetarian Z&
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— Sty e —

O Black Truffle & Gruyere Risotto Balls
Confit Tomato & Basil Sauce, Arugula, Grand Parmesan Shaving, Balsamic Reduction

B BNEZ T EXRFEREK

Smoky Sweet Potato Soup with Bacon & Blue Cheese
Sourdough Croutons

EEHEERNEZLRS

— Madus 25 —

Slow Cooked Beef with Red Wine & Chocolate Sauce
Champ Mash Potato, Roasted Butternut Squash, Green Peas

MEERFTFARKENE

Apple-Wood-Smoked Salmon Fillet
Lobster & Champagne Butter Sauce, Parmesan Mash, Grilled Purple Asparagus, Peas & Sugar Snaps

BRAER=XAN

Oven-baked Breast of Turkey
Sage & Chestnut Stuffing, Yam Potato, Brussel Sprouts, Honey Glazed Carrots, Cranberry Chutney & Turkey Gravy

B BRI N HWE PR R EE

— Dessesff sz —

Red Fruit Lemon Tart
Lemon Custard

AR=T g

Rustic Christmas Pudding

Rum Sauce

EiR MR EE

4 Courses MiE $338

1 Starter i3 + Smoky Sweet Potato Soup (E(EEHE &% + 1 Main Course 3 + 1 Dessert &

$298

1 Starter i3 + 1 Main Course 3 + 1 Dessert &

. Slow Cooked Beef o -
Oven-Baked Turkey Breast with Red Wine & Chocolate Sauce Red Fruit Lemon Tart

&1L OR R N S B/ VPSR R H A MEERFARKRENE =T 3

-

+10% Service Charge BHl—FRHE Vegetarian & (©clipse

hospitality group.
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~ALE HOUSE~
x W il

— Stifey s —

Black Truffle & Gruyere Risotto Balls
Confit Tomato & Basil Sauce, Arugula, Grand Parmesan Shaving, Balsamic Reduction

BRBMEPHEREAF R

f

Smoky Sweet Potato Soup with Bacon & Blue Cheese
Sourdough Croutons

MEHEEREDNEIKZ

S Mmii S

Slow Cooked Beef with Red Wine & Chocolate Sauce
Champ Mash Potato, Roasted Butternut Squash, Green Peas

ABERFARKGNE

Apple-Wood-Smoked Salmon Fillet
Lobster & Champagne Butter Sauce, Parmesan Mash, Grilled Purple Asparagus, Peas & Sugar Snaps

FERAWE=XEH

Oven-baked Breast of Turkey
Sage & Chestnut Stuffing, Yam Potato, Brussel Sprouts, Honey Glazed Carrots, Cranberry Chutney & Turkey Gravy

B IS IR 08 KIS MBS/ VB SR % H 35

— Dessert wz —

Red Fruit Lemon Tart
Lemon Custard

AEITER

Rustic Christmas Pudding

Rum Sauce

RRMBE R @

4 Courses MiEx $338

1 Starter Fi 3 + Smoky Sweet Potato Soup fAZEHZE K% + 1 Main Course £3% + 1 Dessert &

$298

1 Starter Fij3Z + 1 Main Course £3£ + 1 Dessert &

- Slow Cooked Beef . -
Oven-Baked Turkey Breast with Red Wine & Chocolate Sauce Red Fruit Lemon Tart

B AR 7 8 R B /MRS R Hf AEBRFHRRENE PAR=Z G £
[ ——

All Prices are in MOP ERAM#&IAETMitE | 10% Service Charge Applies /110%ARSS % | Plus 5% Government Tax HN5%BUFH: O Vegetarian & (e:ﬂ



