
Mother's Day Lunch  
MAY 12, FROM 12PM-3PM

LIVE ENTERTAINMENT 

Amuse Bouche

Natural Oyster, champagne vinaigrette, yallingup toast

Entrée

Drunken braised mushroom, jerusalem artichoke, potato  
or

Chermoula yellow fin tuna ,chipotle, avocado, olives
or

Salt vodka cured beef, goats curd, witlof, crostini, rhubarb, parmesan 

Mains

Lamb loin, pistachio mascarpone, berry and grape compote, asparagus, parsnip 
or

Pan seared rankin cod, calamari passion fruit coconut broth, pommes, zucchini baton,  
or

Spiced pumpkin and zucchini, pearl couscous, harissa, rocket, greek yoghurt

Desserts

Citrus tart, vanilla meringue, yoghurt sorbet
or

Galaktoboureko, gin marinated berries, fresh mint

MENU
$89 


