
MOTHER’S DAY MENU

Mains
BLACK ANGUS BEEF WITH MORTON BAY BUG

Roasted Morton Bay bug rested on seared black angus beef, 
served with asparagus, pumpkin mash & lemon aspen glaze

PAN SEARED CHICKEN BREAST 
Pan seared chicken breast rested on cumin glaze heirlom carrot & pommes lyonnaise 

with snow pea tendriles & a blood orange glaze (GF)

GRILLED SALMON  
Grilled salmon served on top of zucchini ribbons, king brown & shimeji mushrooms, 

with sunflower seed & caper beurre noisette

ROAST VEGETABLE PANZANELLA 
Roast vegetable and mixed baby tomato panzanella rested on grilled tofu (V, GF)

Desserts
DECONSTRUCTED STRAWBERRY SHORTCAKE 

Strawberries, shortcake biscuit, champagne anglaise, vanilla bean ice-cream

FOR THE CHOCOLATE LOVERS 
Rich chocolate tasting plate

TOFFEE APPLE TARTE TATIN 
 Toffee apple tarte tatin with anglaise and double cream

PASSIONFRUIT MANGO ETON MESS 
Passionfruit and mango Eton mess

Dessert
Fried ice-cream & topping 
Fruit jelly & vanilla ice-cream 

Main
Crumbed chicken tenders 
Grilled Barramundi 
Sausages & gravy 
Beef lasagne 
Crumbed calamari rings

Little Ones 
12 years & under

$18.50 - MAiN MEAL & DESSERT meals served with fresh vegetables & chips


