
2 Course Entrée + Main $95 per person
3 Course $110 per person

Including bread to begin and sides to share

Mothers day

Entrée

Caprese Salad, buffalo mozzarella, heirloom tomato, rockmelon  NF, CBV

or

Tempura Zucchini Flowers, dill and parsley goat’s cheese, pesto  NF

or

Tuna Tostada, yellowfin tuna, sesame soy dressing, wasabi mayo  DF

Main

Truffle Gnocchi, truffle ‘cream’, wild mushrooms  Vegan

or

Blue Eye Cod, kaffir lime, tofu cream, Asian greens, chilli  DF, NF

or

Woodfired Brick Chicken, carrot purée, sugarloaf cabbage, pomegranate, jus  NF

or

Cape Grim Eye Fillet, Paris mash, mushroom purée, fried enoki, jus (+$9)  NF 

Dessert

Lemon Meringue Tartlet  NF, Vegan

or

Flourless Chocolate Cake, cherry sorbet  NF

or

Cheese Plate for One, buckwheat crackers, grapes, quince

A 10% service charge is applicable to the final bill for groups of 8+


