
Christmas Lunch    |    2026

@morena.sydney

First
Fried nigiri, snapper and crab salad

Rösti, smoked beef tartare, egg gel, tomatillo emulsion
add Caviar (2g) + 10

Second
Prawn cocktail, ají limo, Marie Rose sauce

Market ceviche, crispy calamari, ají tiger’s milk
add Caviar (2g) + 10

Third 
Stuffed zucchini flower, ricotta and black garlic, honey 

Lamb croquette, carretillera sauce

Fourth
Roasted Wagyu rump cap, palm heart remoulade & jus

Christmas ham, grilled pineapple, ají panca glaze
add whole roasted Northern Rivers duck, panela glaze, plum, jus   +95

Roast potatoes    |     Summer leaf salad, soursop dressing

Dessert 
Pavlova, macerated cherry compote, crème pâtissière, Chantilly

morenasydney.com.au
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