
E N T R É E
Mushroom Arancini 

with macadamia truffle puree & parmesan cheese

Crispy Fried Cauliflower (VGO)
with red onion, coriander, ginger and sesame dressing with kewpie mayo

Flash Fried Calamari (GF)
 with lemon and dill aioli and soft herbs

Beef Tataki (GF)
 with ponzu, sesame and spring onion

M A I N
Maple Smoked Duck Breast 

with mushroom puree, confit potatoes and pickled mushrooms

Thai Style Barramundi (GF) 
with fragrant curry sauce with kipfler potatoes, herb salad, sesame and

coriander

Asian Style Porchetta (GF) 
with coconut black rice, herb slaw, sticky caramel and cashews

Zataar Roasted Eggplant (VGO) 
with mixed grain salad, tahini yoghurt, almonds, pickled carrot, cucumber

and pomegranate molasses

D E S S E R T
Gooey Chocolate Pudding 

with chocolate ganache and vanilla ice cream

Sticky Date and Pecan Pudding 
with salted caramel sauce and vanilla ice cream

Mothers Day

K I D S
(12 years and under)

Entrée
Cheesey Garlic Bread sliced ciabatta 

with garlic butter & mozzarella cheese

Main choice of
Kids Schnitzel with chips & salad | Kids Fish with chips & salad | Kids Linguini

with cheese

Dessert
Ice Cream Sundae Vanilla ice cream 

with chocolate topping, marshmallows, sprinkles and wafer cone


