
Braised beef cheek 
salt baked celeriac risotto, truffle mascarpone

Korean chilli squid 
black garlic mayonnaise, coriander, lime

Line caught kingfish ceviche
carrot and ginger dressing, chilli

M O T H E R ’ S D A Y  M E N U

$ 8 9

C o m p  l i m e n t a r y  g l a  s s  o f  
D a n i e L e  B  r u n  f o r  m o t h e r s

Petite eye fillet 
slender stem broccoli, red wine jus

Free range chicken 
sautéed autumn brassicas, pecan, pancetta

Hand cut pappardelle 
brussels sprouts, parmigiano reggiano, slow egg

Line-caught gurnard 
blood orange + citrus, brown butter roasted cauliflower

Lemon meringue ‘pie’  

Fried ‘Anushka’ potatoes, dukkah, mint, hung yoghurt
Autumn leaf salad, buttermilk ranch, shaved radish

Kids menu

Pappardelle, tomato, mozzarella

Buttermilk chicken with mash, slaw and gravy

Tempura fish of the day, fries and tomato sauce

Served to the table




