
 

 

Mother’s Day Menu 

 

TO START  

Fresh Ciabatta Rolls and Butter 

 

ENTREE 

Housemade Taramasalata, fluffy blini, smoked salmon caviar, chive  

Nigella seed lavash, whipped camembert, port wine fig, crispy rosemary 

Aromatic braised tomatoes, charred focaccia, fresh parsley 

King prawn, avocado puree, chilli cocktail sauce, red vine sorrel 

Cured Spanish sausage arancini, Japanese mayonnaise, mini basil 

 

MAINS 

GRILLED TASMANIAN SALMON 

Asparagus, creamed potato, green beans, broccolini, green herbs oil, lemon butter sauce  

CHAR-GRILLED EYE FILLET 

Charred onions, creamed potato, green beans, broccolini, rosemary oil, Jus 

ROASTED CHICKEN BREAST 

Roasted mushrooms, creamed potato, green beans, broccolini, rosemary oil, Jus 

 

DESSERT 

MADAGASCAR VANILLA PANNA COTTA 

Yellow peach, white peach yoghurt foam 

STRAWBERRY BASKET 

Brandy snap, strawberries, passionfruit coulis, Cointreau icecream 

DARK CHOCOLATE TART 

Dark chocolate mousse, raspberries, raspberry coulis, raspberry sorbet 



 

 

Mother’s Day Menu 

 

VEGETARIAN 
 

TO START  

Fresh Ciabatta rolls and butter 

 

ENTREE 

Sicilian and Kalamata olives  

Nigella seed lavash, hummus, dukkah 

Crumbed Swiss mushroom, beetroot chutney 

Aromatic braised tomatoes, charred focaccia, fresh parsley 

Baby cucumber, whipped tofu, spring onion ash, flowers 

Compressed watermelon, feta, fresh mint 

 

MAINS 

GREEN PEA RISOTTO 

Asparagus, green beans, broccolini, green herbs oil, pecorino  

HOUSEMADE RICOTTA GNOCCHI 

Tomato sugo, asparagus, roasted vegetables, Stracciatella 

 

DESSERT 

MADAGASCAR VANILLA PANNA COTTA 

Yellow peach, white peach yoghurt foam 

STRAWBERRY BASKET 

Brandy snap, strawberries, passionfruit coulis, Cointreau icecream 

DARK CHOCOLATE TART 

Dark chocolate mousse, raspberries, raspberry coulis, raspberry sorbet 


