Gather, toast, and indulge— this Mother’s Day menu is made for delebratzng the most
important woman at the table.

Adult - $69pp & Kids $29pp (kids” menu available on request for kids under 11’s) -‘*‘_'.

Serving from 11am - 3pm

%;zf/ee

Honey Glazed Pork Belly served with garden salad, honey vinegar dressing & capsicum coulis.
Creamy seafood chowder with chunky seafood served with garlic ciabatta.

Smoked Chicken breast pieces topped with caramelized onion. Feta cheese & a balsamic glaze.
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Herb Crusted Salmon Fillet served with mashed potato, steamed baby carrots & beans & orange butter sauce.
Pan Seared Lamp Rump served with duck fat potato, green pea puree, charred vegetables & red wine jus.

y Duck Confit served on mashed potato, steamed vegetables, & cranberry sauce.
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i Himmisu served w% mixed berry compote, vanilla ice cream & passionfruit pulp.
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_* Camﬁel Chee;!%ﬁke served with mango sorbet, raspberry coulis & passionfruit pulp.
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o Please inform staff of dietary requirements.

e Set menu only on Mother’s Day.

e Booking essential - limited seating available on
Sunday 10 May 2026.

e Deposit required.

e Book now 09 438 2699



