
Amuse Bouche
Little Truffle’s Signature 
heirloom beetroots & goats chèvre 

Christmas Lunch 2024
On Arrival
Complimentary Glass of Pommery Champagne

Entree

Terrine of ham hock, pistachio & cranberries, truffle
mayonnaise, pickled baby vegetables 

WA Marron, marron tortellini, marron bisque, caviar

Main
Roasted Beef Prime Rib, mustard & herb crumb, 
potato gratin, confit garlic, red wine braised
shallots, Madeira jus

Chicken Ballotine with Alsace bacon, 
sage & onion farce, creamed potato, 
parsley & spinach puree, jus de provence 

House Salad with hazelnut vinaigrette

Dessert

Side

Christmas Pudding Flavoured 
Panna Cotta & Souffle,
vanilla & white chocolate sauce

Fresh shaved truffle with both main course

$330 per person


