
Lunch Menu
M OT H E R ’ S  DAY  

Main Course
(Choice of) 

Entree: 
(Choice of) 

Braised Beef Cheek, Carrot Purée, Mushrooms, Shallots, Red Wine Jus

Pan-Seared Barramundi, Cauliflower Purée, Broccolini, Lemon Gremolata

Hand Rolled Gnocchi, Roasted Butternut Pumpkin, Sage Butter, Toasted Pine Nuts

Dessert
(Choice of) 

$95 Per Adult I $35 Per Child 

Fried Calamari, Almond Aioli, Citrus-Dressed Rocket

Braised Lamb Shoulder, Zhug, Crispy Chickpeas

Slow Cooked Eggplant, Labneh, Toasted Hazelnuts

Sticky Date Pudding, Butterscotch Caramel Sauce, Vanilla Bean Ice Cream

Baked Cheesecake, Quinoa Crumble, Lemon Posset, Macerated Strawberries

Appertiser:
House-Baked Focaccia, Whipped Ricotta, Lemon-Infused Olive Oil
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