
Mother’s Day Special

Three Course - $95 per person 

Sourdough Bread with Cultured Butter

Hiromasa Kingfish and Yellow Tail Tuna Mosaic  
Butter Milk, Horseradish, Avocado and Wasabi Relish 

Harvey Bay Scallops with Murray Cod Caviar   gf
Celeriac and Cauliflower Purée, Sea Succulents, Currants and Pine Nuts 

Duo of Black Onyx Wagyu 
Roasted Rump Cap MLB 4+ and Paprika-Thyme Rubbed Beef Brisket, Portobello 

Mushroom, Pickled Onion and Green Peppercorn 

Paris-Breast 
Raspberry Gel, Dulce de Leche, Shortbread and Jasmine Ice Cream

gf indicates gluten-free
Should you have any special dietary requirements, food allergies or food intolerances,

please inform us when making your booking.
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