
*Kids menu available for 13yrs and under
ARTICHOKE & MUSHROOM TARTLET
wi th  ta legg io  cheese ,  pear ,  ba lsamic  and rad icch io  (veg/g f )

ENTREES

wi th  sobrasada ,gar l i c  and ch i l l i  bu t ter ,  p ick led  rad ish ,  c r i spy  sha l lo ts
& Sh izo  (g f )  ( * i )

PAN ROASTED JUMBO PRAWNS 

SHORT RIB CROQUETTES (4)
house made w i th  b lack  gar l i c  a io l i  and  p ick led  fenne l  sa lad  (g f )

MAINS
PAN FRIED WIMMERA DUCK BREAST
sweet  po ta to  fondant ,  parsn ip  puree ,  f ig ,  o range and wa lnut  ta r t le t  and
Cass is  jus  

WILD MUSHROOM RISOTTO 
With  roas ted  baby  leeks  and goats  curd  w i th  cr i spy  ka le  and p inenuts  (veg/g f )

ROAST OF THE DAY

Please  ask  our  s ta f f  fo r  today ’s  spec ia l

OVEN ROASTED FIGS wi th  b lue  cheese ,  j amon and wa lnut  (g f )

ROASTED CAULIFLOWER SOUP

OTTWAY PORK CUTLET
gr i l l ed  cu t le t  w i th  po ta to  ros t i ,  b ra ised  savoy  cabbage and bacon ,  con f i t
fenne l ,  car ro t  and  app le  c ider  jus  (g f )

SLOW COOKED LAMB SHANK
wi th  creamy parsn ip  mash ,  roas t  car ro ts  &  parsn ip ,  broad beans  gremola ta ,
c r i spy  parsn ip  and jus

PAN ROASTED BARRAMUNDI 
wi th  pomme puree ,  brocco l in i ,  musse l  beur re  b lanc  and cr i spy  vegetab les

CHOCOLATE FONDANT

VANILLA SHORTBREAD CHEESECAKE 

ALMOND & POLENTA SPONGE

wi th  caramel i zed  wh i te  choco la te ,  raspberr ies  &  Stout  ice-cream

wi th  lemon Mascarpone 

LAMINGTON wi th  f resh  ber r ies  (g f /vegan)

SELECTION OF HOUSE MADE ICE CREAM 
p lease  ask  our  f r iend ly  s ta f f  fo r  f l avours  o f  the  day

DESSERT

Complimentary glass of sparkling for mum!

MOTHER’S DAY SET MENU

S U N D A Y  1 0 T H  M A Y  2 0 2 6

BRUNCH, LUNCH & DINNER
SESSIONS AVAILABLE

wi th  Sh i tak i  mushrooms & t ru f f le  o i l

wi th  crème f ra îche ,  peach compote  and bas i l  o i l  

10% Surcharge  app l ies  Sunday  and 15% surcharge  on  pub l ic  ho l idays .

$75pp Lunch Two Course or 
$95pp Lunch Three Course 

BRUNCH MENU

HOT SMOKED SALMON
Served on  gra in  bread w i th  c rème f ra iche ,  d i l l ,  p ick led  cucumber  and
poached eggs .  

SMASHED AVOCADO ON GRAIN BREAD
With  mar ina ted  cherry  tomatoes ,  Pers ian  fe t ta ,  poached eggs  and cr i spy
bas i l   

CHAR GRILLED BACON SLAB
With  parsn ip  puree .  P ineapp le  sa lsa ,  po ta to  ros t i ,  and  f r ied  egg

Includes -
   Choice of main dish from options below
   Complimentary Tea and Coffee
   Pastry basket to share 
   Glass of Mimosa

(Available 10am – 11.30am) $55pp
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