
 

For the table 
Warm olives, duck liver parfait, house made ricotta, proper pickles, 

charcuiterie,  
fresh out the oven focaccia 

 
Mains  

Taupo lamb rump, rocket, mint, burnt eggplant, pomegranate, 
dukkah 

 
Turkey leg confit, sage and onion stuffing, potato gnocchi, turkey 

gravy 
 

Market fish, heirloom tomatoes, shaved fennel, lemon, parsley 
pistou 

 
Risotto, roasted zucchini, marinated feta, dill, blossom, manuka 

honey 
 

Dessert  
Christmas pudding crème brulee, summer berries, raspberry sorbet 

 
Pavlova, passion fruit curd, yuzu gel, caramelized white chocolate 

ice cream 
 

Dark chocolate terrine, blood orange, mint 
 

C H R I S T M A S  A T  P R A V D A   


