$650 | Feed 4-6 pax

La Miche, cultured butter
Pull apart brioche
Freshly cooked Yamba prawns, Marie Rose (4)
Smoked Christmas ham, Loulou glaze

Salmon gravlax (4)

Slow-cooked lamb shoulder

Rainbow trout farci, sauce vierge (A)

Salade of peach & green bean
Pommes purée

Butter lettuce, Chardonnay vinaigrette

DESSERT
Blche de Noél

ADD ONS
Sydney rock oysters, vermouth mignonette (4) 85/Doze
Rock Lobster, Café de Paris () MP

Christmas ham, with our Loulou glaze MP

For add-ons, please contact hello@louloucbd.sydney

While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.




