
Prawn Toasts, Yuzu Koshu Mayonnaise
Salmon Gravlax, Horseradish Cream, Blini

**** 

½ Dozen Merimbula Rock Oysters, Sweet Vinegar & Shallots

Sashimi Grade Blue Fin Tuna, Tuna & Anchovy Mayonnaise, Potato Gaufrettes

Bass Strait Scallops, Cauliflower Cream, Crisp Pancetta

Chargrilled Calamari, Saffron Aioli, Pickled Fennel, Smoked Paprika

Bacash King Prawn Cocktail, Marie Rose Sauce

Goats Cheese, Walnut & Witlof Salad, Crisped Apple, Endive, Cider Vinaigrette
 

**** 
 

Lebanese Style Snapper with Sumac Braised Silverbeet, Caramelized Onion, Coriander
Salad, Pine Nuts, Currants and Tahini

John Dory, Lemon Beurre Blanc, Cucumber Salad, Black Tiger Prawn

Lakes Entrance Garfish, Peas, White Onions, Cos Heart, Potato Croquette

Deep Fried King George Whiting, House Made Tartare, Pommes Dauphine

Rare Roasted Duck Breast, Dutch Carrots, Celeriac Cream, Preserved Cherries

Grilled Cape Grim Eye Fillet, served medium rare, Pommes Anna, Mustard &
Horseradish Relish

**** 

Green Cos Salad
French Fries

**** 

Milk Chocolate Mousse, Peanut Butter Crunch, Chocolate Crumb, Salted Caramel,
Evaporated Milk Ice Cream

Pavlova, Mascarpone Cream, Mango, Passionfruit & Pineapple

Strawberry & Mint Granita, Whipped Cream, White Chocolate & Pistachio Biscotti

Plum Pudding, Custard, Eggnog Ice Cream

Selection of Cheese, Fruit Bread, Sourdough Cracker, Quince Paste

Bacash Christmas Lunch
Thursday 25th December, 2025


