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THE POINT RESTAURANT

****SAMPLE MENU BASED ON CHRISTMAS 09****

ACTUAL MENU NOT AVAILABLE UNTIL 24 12 2010

appetiser

The Point tasting plate to share

entree

Hervey bay scallops in the half shell, summer citrus salad 
and sauce bois boidran

Foie gras and duck liver parfait, pear and grape chutney, 
toasted brioche

Feuillete of new seasons asparagus, coddled egg 
and black garlic vinaigrette

main

Roasted Atlantic salmon, fig and beetroot chutney,  
pink peppercorn and citrus emulsion

Pasture fed eye fillet from Cape Grim Tasmania, truffled  
carrot puree, fricassée of mushroom and sauce Albert

Turkey ballotine, chestnut and sage farce, 
pommes fondant and cranberry jus

dessert

Christmas pudding, brandy anglaise and  
vanilla bean ice cream

Selection of local and imported cheese,  
quince paste and lavoche

Valrhona chocolate marquise, poached  
cherries and summer berries
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