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Mother’s Day

$85 per person — Adult
$35 per person — Children U12

ADULTS
(On Arrival)

Entrée

Salmon
Salmon tartare, citrus dressing, avocado and crostini
Burrata
Mozzarella burrata with seasonal heritage tomatoes and basil oil
Crab & Avo Bruschetta
White crab meat, avocado, gremolata, lemon & garlic dressing
Pork Belly

Southern chilli-glazed pork belly, lettuce, apples, onion and jalapefio

Main
FROM THE PADDOCK

Cooked to your liking and served with chips or salad

Monte Fillet 200g
Shorthorn Rib-Eye (MB 2+) 350g

Sauces
Portuguese - Barbeque Relish - Hot African Chilli - Peppercorn - Blue Cheese
Mushroom - Black Garlic Butter

Prawns

Grilled king prawns, cherry tomato, chickpeas, Marsala, capers, garlic, lemon and fresh herbs

Portuguese Chicken
Peri peri spiced chicken thigh with lemon. Served with chips or salad

Dessert

Poached Pear

Honeycomb and butterscotch poached pear, shortbread, Fior Di Latte ice cream

Rhubarb & Raspberry Tart

Rhubarb compote, raspberry coulis, frangipane tart, Fior Di Latte ice cream
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CHILDREN

Entrée
Garlic Bread
Toasted sourdough, cheesy Béchamel, parsley and Parmesan crust

Main
Served with chips or salad
Grilled Chicken Tenders
Cheese Burger

Dessert

Sundae layered ice-cream with chocolate ganache sauce, raspberry coulis, cookie crumbs and toffee

*Some items may slightly vary
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