
Mother’s Day
Lunch Menu

Starter

Intermediate

Desserts to the Table

warm beetroot atchar, pear & leek salad, cured mustard seeds
parmesan & chive potato purée

medley of garden greens with chimichurri  
smashed pumpkin, salt roast almonds, sour cream

RICOTTA & MUSHROOM FILLED ARANCINI
roast cauliflower coconut cream, edible flowers, saffron orange sauce

PRAWN AVOCADO & MANGO SALAD
coriander, mint, cucumber, corn, mango gel, hot honey & lime dressing

Platters to the Table
BEEF BOURGUIGNON WITH CRISPY PROSCIUTTO  

SALMON & MUSSEL LINGUINE, LEMON GARLIC CREAM, CAPERS
WHOLE ROLLED CHICKEN, SPINACH, TOMATO & OLIVES

citrus turkish delight with rose icing
victoria sponge, milk chocolate, edible soil, potted flowers

almond, thyme, apricot petit four floral fondant
lemon squares, basil pearls, meringue, basil crisp

elderflower infused dark chocolate bonbon, with hazelnut


