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SUNDAY 10" MAY

62.5 Per Person
Complimentary glass bubbles for all Mum’s

ON ARRIVAL

House-made focaccia
confit garlic & rosemary, local olive ol & aged balsamic (veg)

CHOICE ENTREE

Pierogi
potato & cheese stuffed dumpling, caramelised onion, crispy bacon (V)

Polenta chips
thick cut and crispy, house spice mix, herb tahini (veg/gf)

Sizzling prawns
tossed in confit garlic & chilli, lemon, butter & parsley (gf/af)

CHOICE MAIN

Penne with porcini mushroom ragu
porcini mushroom, white truffle, garlic, cream, crispy enoki (gf*/Av/veg”)

Marinated pork cutlet
Spanish spices, miso carrot puree, purple cabbage slaw, salsa verde (d)

Market fish
crushed chats, cauliflower puree, crispy kale, sage butter ()

CHOICE DESSERT

Tiramisu
savoiardi soaked in espresso, mascarpone, coffee liqueur, coffee caramel crumb

Basque cheesecake
candied lemon, lemon gel, fresh berry

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs.
b Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food
uroan will be allergen free. Visa and Mastercard incur 0.9% surcharge. American express incur 1.9% surcharge.

Sundays incur 10% Surcharge, Public holidays incur 15% Surcharge
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