
FES T IVE

‘Tour’met 
MENU

STARTERS 
T H E  B O O T  AT  M E L B O U R N E

French onion soup, braised beef shin, gruyère (gfo)

Pulled duck leg, parsnip purée, quince, orange jus (gf)

Woodland mushroom choux farci, pickled walnut,  
dauphinoise sauce (v)(veo)(gfo)

Beetroot cured sea trout, pickled cucumber, trout roe,  
horseradish crème fraîche (gf)

MAINS 
T H E  B U B B L E  AT  S T E N S O N

Roast turkey, cranberry stuffing, duck fat potatoes, pig in blanket,  
glazed parsnip, roasting gravy, honey & thyme roasted carrots,  

buttered greens & sprouts (gfo)

Smoked haddock, herb crushed potatoes,  
tenderstem broccoli, tartare hollandaise (gf)

Pork loin steak, mashed potato, creamed bacon & sprouts,  
black pudding croquette (gfo)

Truffled wild mushroom tagliatelle, garlic cream sauce,  
parmesan, crispy onions (veo)(gfo)

DESSER T S 
B I N A R Y  AT  M I C K L E O V E R

Christmas pudding, brandy caramel,  
vanilla ice cream (gfo)(veo)

White chocolate & coconut panna cotta,  
mango, passion fruit (gf)

Black forest cheesecake, soaked cherries, pistachio

Selection of cheese & biscuits (gfo)

L I VE    MUS IC 
B I N A R Y  AT  M I C K L E O V E R

´

Our staff work really hard to give you the best experience possible, for this reason we add a discretionary service charge to your bill.  
If you would prefer not to pay this, we are more than happy to remove this for you, please just let a member of our staff know.

(VE) VEGAN  (GFO) VEGAN OPTION AVAILABLE  (V) VEGETARIAN   (GF) GLUTEN FREE  (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES.  

FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.

3 Courses
3 Venues

Live Music
Inc. Travel 
BETWEEN VENUES
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