w
Happy Mother’s Day Lunch 2026

Sommelier Select Glass of Wine
Warm Sourdough with Pepe Saya Cultured Butter

Entrée
Empire Bay Premium Grade Oysters Natural or Kilpatrick

Calamairi Fritti, Smoked Paprika Aioli, Roasted Pepper and Herb Salad
BBQ Riverina Black Angus Beef, Italian Salad, Grana Parmesan and Sea Salt Potato Crisps GF
Shellfish Chowder Toasted Bacon - Crustacean Ol
Shanghai Prawns with Chilli Lime Caramel
Josephine Pears, Roquette, Meredith Goats Cheese, Vincotto and Walnut Salad GF V
Mains
Roast Cornfed “Chook” Blue Mountains NSW
Sweet Corn Butter, Chorizo and Butternut Pumpkin Salad
Fresh Fish of The Day

Fish and Chips - Tempura Battered Flathead with Salad and Tartare Sauce

Hunter Valley Pork Fillet
Baked Vegetables, Honey Parsnip, Apple, Crackle and Black Cherry GF

Sicilian Fresca Pasta
Roasted Baby Tomatoes, Black Olive, Aubergine, Pumpkin and Basil - Grana Parmesan V

Seafood Tasting Plate
King Prawns, Pacific Oysters, Smoked Salmon, Sea Scallops

Dessert
Indulgence Plate of Petit Fours, Sweets and Ice Creams

Hot Fudge Sundae, White Chocolate Ice Cream, Raspberries and Caramel Sauce
Warm Fig and Date Toffee Pudding, Butter Scotch Sauce and Vanilla Ice Cream
Belgium Chocolate Mousse with Fresh Berries, Salted Toffee Ice Cream
King Island Triple Cream Brie, Walnut Bread, Lavosh, Cherry Jam and Green Apple

A4
$108 per guest



