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MOTHER'’S DAY MENU

ENTREE

CELERIAC SOUP
With garlic croutons

PRAWN COCKTAIL
Steamed prawns, baby cos lettuce, cucumber, fennel
cocktail sauce, smoked paprika

CRISPY BRAISED BEEF CHUCK
With celeriac remoulade

MAINS

ROAST PORK
With mash, rainbow carrots and mint salsa verdi

TASMANIAN SALMON
Fennel cucumber salad, new potatoes and saffron aioli

ROAST BEEF
with roast potatoes, rainbow carrots, Yorkshire pudding
and horseradish

ROAST SQUASH
Braised lentils, roast squash, creamy parsnip puree
basil & chilli oil

DESSERT

STICKY DATE PUDDING
With vanilla ice cream

RUM FIG AND CHOCOLATE PUDDING
With chocolate sauce and mascarpone

PANNA COTTA
With orange and rhubarb

$105.00 per head



