
SET MENU

V – Vegetarian,  VG – Vegan, GFO – Gluten Free Option, DFO – Dairy Free Option

15%surcharge applies on all public holidays

ON ARRIVAL (SHARED) WARM HOUSE FOCACCIA – Whipped garlic butter & olive oil

SHARED ENTREES HOT HONEY BAKED BRIE (V, GFO) – Crispy bread & hot honey

POPCORN CHICKEN – Spiced crumb, dipping sauce

ANTIPASTO PLATE (GFO) – Cured meats, olives & marinated vegetables

SHARED DESSERT HOT CHOCOLATE CHIP SKILLET COOKIE (V) – Warm baked cookie dough,
crispy edges & gooey centre, topped with dulce de leche & vanilla bean ice cream

APPLE & RHUBARB CRUMBLE (V) – Vanilla bean ice-cream

CHOICE OF MAINS CHICKEN PARMA – Napoli, leg ham, mozzarella, chips & salad

SLOW-BRAISED LAMB SHANK (GFO) – Mash, peas & red wine jus

MARKET FISH (GFO, DFO) – Beer battered or grilled – chips, 
garden salad & tartare

BOLOGNESE SPAGHETTI – Traditional beef & pork ragu, finished
with parmesan

MEDITERRANEAN SALAD (V, GFO) – Tomato, cucumber, olives,
feta & herbs

UPGRADE +$12: 300G PORTERHOUSE STEAK (GFO, DFO) – Steakhouse
fries & chimichurri

$65PP

MOTHER’S DAY


