MOTHER’S DAY

Entree

Cognac infused lobster bisque with prawn

Sunday, 10th May 09 Dukka spiced seared tuna with tomato egg salad and green lentil vinaigrette
Time: 11:00am - 1:00pm, & from 1:30pm Salt and pepper calamari with tomato & egg plant relish and garlic aioli
Air dried beef bresaola with Russian salad and olive tapenade dressing

Includes: 3 courses + sides, PLUS every Spinach and ricotta arancini balls served with garlic aioli
Mum will receive a glass of sparkling wine Main
Grilled 280g MSA porterhouse steak served on spring onion mash with a mushroom sauce

+ HAMPER GIVEAWAYS Roasted free range chicken breast served on kipfler potato salad with sauce romesco

. Y Pan fried barramundi fillet served on cauliflower puree with shiraz butter and crispy chorizo
Prici ng' Adults $75!Ch ildren (4'12) $39! Grilled garlic prawns served on Spanish paella rice with citrus saffron vinaigrette

- . Baked home made gnocchi with sun dried tomato, basil, olive pesto & crumbled Persian feta
Children (0 3) Free Old fashioned fish pie with buttered mash and wilted greens
All mains served with seasonal garden salad and roasted new potatoes

Dessert

Raspberry and Grand Marnier baked cheese cake with double cream and a trio of fresh coulis
Our special tiramisu with a chocolate net and vanilla & chocolate sauce

Hot chocolate molten pudding served with vanilla ice cream and a rich chocolate sauce

Children’s Menu Available
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GRILL



