Mother's Day
Gl P fenre

— SHARING PLATES —

a selection of dishes to enjoy together

‘TOOLUNKA CREEK" HOUSE MARINATED OLIVES

VG GF NF

‘THE GRAIN EMPORIUM’ BREADS
freshly baked & garlic-herb butter

‘SOUTHERN RANGES' BEEF BOLOGNESE FRITTERS

parmesan snow
GF NF

‘TASMANIAN' SALMON CRUDO
apple, jalapeno &lime vinaigrette

pomegranate, micro coriander
GF DF NF

— MAINS —

‘LODDON VALLEY' BRAISED LAMB SHANK
orange-maple sweet potato & rosemary crumb
GF NF

or

SLOW COOKED WAGYU MB7 ROAST BEEF

confit garlic pommes puree, tomato & tarragon pan gravy
GFO NF

or

LIGHTLY SPICED AUSTRALIAN MONKFISH
salsa smoked eggplant puree, green olive & caper dressing
GF NF

— SIDES -
all shared ro the table

ROASTED DUCK FAT BABY POTATOES

rosemary salt
GF DF NF

CHILI INFUSED HONEY ROAST CARROTS

toasted almonds
GF DF NFO

CHARGRILLED ZUCCHINI

herb whipped ricotta & lemon oil
GF DFO NF

— DESSERTS —

GINGER POACHED PEAR

mascarpone & basil lime syrup
GF DFO NF

or

STICKY DATE PUDDING

butterscotch sauce, rum &raisin ice cream
NF
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No substitutions | Please advise of any dietary requirements. Some items may contain or
come into contact with allergens. 10% surcharge applies on Public Holidays



Mother's Day
Rlhyenyy P enre

— MAINS —

MARGHERITA PIZZA

skinny fries & ketchup
V NF

SPAGHETTI BOLOGNESE

meat sauce & shaved parmesan
DFO NF

CRISPY CHICKEN GOUJONS

skinny fries & ketchup
GF DF NF

— DESSERT —

DUO ICE CREAM
vanilla & chocolate

coloured sprinkles
NF

BANANA SPLIT

vanilla ice cream & butterscotch sauce
GF NF

FLOURLESS BROWNIE

chocolate ice cream & white chocolate drizzle
GF NF
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No substitutions | Please advise of any dietary requirements.
Some items may contain or come into contact with allergens. 10%
surcharge applies on Public Holidays
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