
P R I M I

Octopus and chorizo salad, kipfler potato, saffron aioli, rocket (gf)

Baked half shell scallop, pea puree, prosciutto crumb (gfo)

Italian stuffed capsicum with barley, zucchini and mozzarella (gf/vg/vo)

Pork and veal meatballs, tomato fondue, grilled sourdough

S E C O N D I

Surf & turf – 230gm eye fillet, king prawns, 
butter poached asparagus (gf)

Tassie Salmon fillet, roast tomato veloute, corn & crab croquette (gfo)

Confit duck and wild mushroom risotto, spinach, truffle (gf/vo/vgo)

Lamb shank ragu, egg pappardelle, gremolata (gfo)

Baked Spinach & ricotta cannelloni, bechamel, 
fennel & radicchio salad (vg)

D O L C I

Orange creme brulee, sfogliatine zuccherate, blueberries (gfo)

Dark chocolate mousse, pistachio, raspberries (gf)

Italian baby doughnuts, vanilla bean ice cream, chocolate ganache

Lemon tart, french meringue, candied citrus

M O T H E R ‘ S   D A Y   M E N U
3 Course $96 per person


