CHARCOAL LANE
Christmas 2011

I ting festive fl fi
gﬁg;;:r(:];aslggr;s ive flavours for your C H A R c 0 A L LANE

Charcoal Lane serves contemporary Australian fare and provides pathways to a better
life for Indigenous and non-Indigenous trainees.

Charcoal Lane is the perfect venue for Christmas parties large and small. Here is a sneak peak of our
festive menu with packages starting from $60 per person:

ENTREE

QUAIL Masterstock Poached, Chorizo, Salt Dried Grapes, Mirin, Cucumber
SMOKED SALMON Buckwheat Blini, Horseradish Cream, Caviar

PRAWN Crystal Bay, Shallot Tart Fine, Petit Herb Salad

CHICKEN Ballotine, Liver Parfait, Brioche Crumbs, Meyer Lemon and Honey
OYSTERS Coffin Bay, St Helens, Mignonette Dressing, Yarra Valley Salmon Roe
SOUP Sweet Potato, Pumpkin, Coconut, Coriander, Chilli

MAIN

TURKEY Potato Rosti, Pumpkin Puree, Sage and Onion Stuffing, Cumberland Sauce
SCOTCH FILLET Cape Grim, Pomme Puree, Portobello, Anchovy Butter, Red Wine Sauce
PORK BELLY Confit Fennel, Apple and White Balsamic Vinaigrette

RISOTTO Peas, Broad beans, Persian Fetta, Preserved Lemon, Wild Rocket

OCEAN TROUT En Croute, Sweet Corn and Fennel “Risotto,” Salsa Verde

RED MULLET Mille Feuille, Eggplant, Saffron Confit Onions, Citrus Beurre Blanc

DESSERT

APRICOT Slow Roasted, Salt Butter Shortbread, Aimond Cream, Lemon Thyme Honey
PUDDING ON THE RITZ Brandy Custard, Cinnamon Quill, Chantilly

CHOCOLATE Frozen Liquid Chocolate, Cocoa Custard, Cherry Ice Cream

MANGO Passionfruit, Peach, Mint, Chilled Vanilla Risotto Pudding

Beverage packages are available.
Charcoal Lane can accommodate tables of 2 or a group of 50 people.
The Private Dining Room can accommodate up to 20 people.

eat@charcoallane.com.au

A social enterprise of Mission Australia & Mission Australia



