
Mother’s Day
Lunch Menu

Starter

Intermediate

Dessert Stands

lemon & herb pearl couscous, with root vegetables
griddled asparagus, confit leek, roast pepper romesco

sweet potato fries, parmesan, hazelnuts, carrot ketchup
smashed pumpkin, salt roast almonds, sour cream

GINGER MISO BROTH
chicken & prawn dumplings, crispy chilli, bok choy, fried onions, 

shimeji mushrooms, sesame

SEARED BILTONG SPICED TUNA
avocado emulsion, heirloom tomatoes, strawberries, pickled cucumber, 

seed crunch, aromatic herb salad, ponzu dressing

Platters to the Table
ROAST PRIME RIB BEEF, KAIINGS, ROSEMARY DEMI GLAZE

BORRIE BUTTER ROAST KABELJOU, FIRED MIELLIES, CHUNKY TOMATO TARTAR
CHICKEN ROULADE, EXOTIC MUSHROOMS, TRUFFLE, LEEK & RICOTTA

matcha cheesecake, chocolate biscuit base, strawberries
caramelised white chocolate blondie, banana, rum & raisin cream

apple rose tartlets, puff pastry apricot cream
passion fruit & mango macaroons, rose wine gums

raspberry & almond mini fancy éclairs


