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D E S S E R T

D o u b l e  c h o c o l a t e  t a r t ,  b l a c k  s e s a m e  t o f f e e

  o r

R u m  a n d  r a i s i n  t i r a m i s u

o r

V e g a n  c o c o n u t  i c e  c r e a m ,  f r e s h  b e r r i e s ,  c o u l i s * g f  * d f

o r
 

F r o m a g e  p l a t e ,  t w o  c h e e s e s ,  q u i n c e  p a s t e ,  c a n d i e d
w a l n u t s ,  l a v o s h * g f a

W a r m  b r e a d  r o l l ,  c u l t u r e d  b u t t e r , h u m m u s  d u k k a h

M e l t  i n  y o u r  m o u t h  s l o w  c o o k e d  p o r k  w i t h  b o r l o t t i
b e a n s ,  s t e a m e d  g r e e n s * g f  * d f

o r

B r a i s e d  l a m b  s h o u l d e r  w i t h  g r e e n  p e a s ,  p o t a t o ,
b u t t e r n u t  p u m p k i n * g f  * d f

o r

T a r r a g o n  f i s h  p i e  w i t h  p a r m e s a n  p a s t r y  
s i d e  s a l a d

o r

M u s h r o o m  r a g u  p a p a d e l l e ,  P e r s i a n  f e t t a ,  t o a s t e d
p i n e  n u t s  * v * d f a

o r

R o a s t e d  g l a z e d  b u t t e r n u t  p u m p k i n ,  l e m o n  a l m o n d
c r e a m ,  q u i n o a ,  s p i c e d  p i s t a c h i o  * v e g a n * g f  * d f

C O M P L I M E N T A R Y  S P A R K L I N G

F O R  M O T H E R S  O N  A R R I VA L  

MOTHER’S DAY
$75 PER ADULT*

   * 10% SURCHARGE ON SUNDAYS 
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W a r m  b r e a d  r o l l ,  c u l t u r e d  b u t t e r ,  d u k k a h

F i s h  &  c h i p s

C h i c k e n  t e n d e r s  &  c h i p s

P i z z a  &  c h i p s

C h e e s e b u r g e r  &  c h i p s

 

C h o c o l a t e  c o a t e d  i c e  c r e a m  o n  a  s t i c k

$25 - CHILD UNDER 12


	MOTHER’S DAY $75 PER ADULT*
	MENU
	STARTER
	Warm bread roll, cultured butter,hummus dukkah

	MAIN COURSE
	Melt in your mouth slow cooked pork with borlotti beans, steamed greens*gf *df
	or
	Braised lamb shoulder with green peas, potato, butternut pumpkin*gf *df
	or
	Tarragon fish pie with parmesan pastry  side salad
	or
	Mushroom ragu papadelle, Persian fetta, toasted pine nuts *v*dfa
	or
	Roasted glazed butternut pumpkin, lemon almond cream, quinoa, spiced pistachio *vegan*gf *df

	DESSERT
	Double chocolate tart, black sesame toffee
	or
	Rum and raisin tiramisu
	or
	Vegan coconut ice cream, fresh berries, coulis*gf *df
	or
	Fromage plate, two cheeses, quince paste, candied walnuts, lavosh*gfa

	COMPLIMENTARY SPARKLING FOR MOTHERS ON ARRIVAL

	KIDS MENU
	$25 - CHILD UNDER 12
	STARTER
	MAIN COURSE
	DESSERT



