
MOTHER’S DAY 
SET MENU

ENTREE to share

FOCACCIA, aged balsamic vinegar, confit tomato, extra virgin olive oil | LD, V, VG

PACIFIC OYSTERS, mignonette dressing, lemon | LD, LG, A

SEARED HOKKAIDO SCALLOPS, sauce Grenoblouise, pangratatto, salmon roe |
LDO, LGO, I 

BEETROOT CARPACCIO, goat’s curd, vincotto, extra virgin olive oil, basil oil,
walnuts | LG, V, VGO

MAIN to share 

SNAPPER, caponata, petit fennel salad, lemon pressed olive oil | LD, LG, A

CHICKEN A LA MOUTARDE, mustard sauce, leek, onion, parsley, silver beet |
LG

STEAK SIRLOIN, red wine jus, Riverine Grass-fed MB2+ | LD, LG

SIDES to share

CHAT POTATOES, twice cooked, tarragon butter | LDO, LG, V, VGO

BLUE CHEESE & WALNUT SALAD, mixed leaf, honey Dijon dressing, walnuts |
LG, V

LD Low Dairy | LG Low Gluten
V Vegetarian | VG Vegan | O Option | Seafood origin: A Australian | I Imported

DESSERTS - add on $8

FIGS & CHOCOLATE, dark chocolate mousse, figs, brownie crumble, 
olive oil | LGO, V
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