
 

 
 

Mother’s Day Menu  
Sunday, 12th May 2024 

135 per person 
 

Optional Additions 
Sydney Rock Oysters, lemon & pepper granita 

6 per oyster 
 

On Arrival 
Focaccia, whipped rosemary butter 

 
PRIMI 

Choice of 

Heirloom tomatoes, buffalo mozzarella, pickled eschalots, basil VG, NF 

Yellow fin tuna carpaccio, olive oil, chilli, soy sauce DF, NF 

Qld figs, San Danielle prosciutto, gorgonzola dolce, pistachio, saba GF 

Fried zucchini flowers, mozzarella, goat’s cheese, provolone, chilli VG, NF 

Gnocchi, beef short rib ragu, pecorino NF 

 

SECONDI 

Choice of  

Risotto, pumpkin, taleggio fonduta, roasted hazelnuts, liquorice dust VG 

Grilled king prawns, bronze fennel, nduja, capers GF, DF, NF 

Red Snapper NZ , potato, leek, saffron butter GF, NF 

Spatchcock rotolo, parsnip puree, portobello mushrooms, leeks, thyme, jus GF 

200g Riverina Black Angus beef tenderloin, heirloom carrots, grape tomatoes, 

pickled celeriac, salsa verde, herb butter GF, NF 

Cauliflower steak, cashew nut puree, Sicilian olives, capers, parsley V 

Contorni 

Mixed leaf, mustard fruit vinaigrette 

 

DOLCI 

Choice of  

Trio of house-made sorbetto & gelato GF 

Apple & kiwi mini pavlova, ginger gelato  

Tiramisu, coffee sorbet  

Chocolate, caramel & mushroom tart, coffee gelato, whiskey cream anglaise, vanilla crumb 
 

 
This menu is subject to change  

 
 



 

 

 
 

 

CHILDREN’S MENU 

(12 yrs & under)  

$50 per child 
 

Primi 

Choice of 

Fried baby calamari, aioli 

Or 

Penne, tomato, basil 

 

 

Secondi 

Choice of 

 

Crumbed chicken breast 

Or 

Beer battered flathead fillet 

 

All main courses are served with shoe string chips & baby cucumbers and grape tomato salad 

 

Dolci 

Vanilla bean gelato with chocolate sauce 

 

 
This menu is subject to change  

Vegan and vegetarian options can also be made available upon request 

All group bookings of 10 and more will incur a non discretionary 10% service surcharge 
 


