
DESSERT
Your choice of:

Quince + golden raisin crumble + ginger ice cream
-

Pavlova, rhubarb, crème anglaise, raspberry sorbet + candied pistachios
-

Truffle brie, honey + baguette
-

Valrhona chocolate panna cotta + muscadelle poached pear

Served to share:
Noisette sourdough baguette + Le Conquerant cultured butter

Toolunka Creek early season’s Kalamata olives
Truffled mushroom + taleggio croquettes

APPETISERS

MOTHER'S DAY LUNCH 
SUNDAY 14TH MAY 2023

4 COURSE MENU $85 ADULTS + $40 KIDS (12 + UNDER)
ONLINE BOOKINGS NOW OPEN!

Your choice of:
Terrine of smoked ham hock + chicken, sauce gribiche + pickles

-

Jerusalem artichoke velouté, seared scallops
-

Wagyu bresaola, roast celeriac + beetroot, truffle dressing
-

Stracciatella cheese, radicchio, mandarin, PX vinegar + hazelnuts

ENTRÉE

Your choice of:
Roast Wolki Farm pasture raised pork belly, quince + Autumn slaw

-

Charcoal grilled swordfish loin, salmoriglio, caponata + aioli
-

Risotto of locally foraged wild mushrooms
-

Roast pasture fed porterhouse (served medium-rare),
caramelised shallots, salsa verde + sauce Bordelaise

MAIN COURSE


