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Slerders

SUNBLUSH TOMATO & PANCETTA BRUSCHETTA
SUNBLUSH TOMATO BRUSCHETTA, PARMESAN CREAM
CRISPY PANCETTA, CREAM CHEESE & ROCKET

ROAST PUMPKIN & BUTTERNUT SOUP
CREAMY PUMPKIN & BUTTERNUT SOUP, GARLIC CROUTONS
SEED SPRINKLE & CREME FRAICHE

HERB RICOTTA TORTELLINI ‘
FRESH TORTELLINI, PECORINO, COPPA HAM

PRAWN RISOTTO
PRAWNS, ROAST FENNEL, PRAWN BISQUE
PAPRIKA BUTTER, WHITE WINE

Meivs

POACHED LINE FISH
ROAST FENNEL, LINGUINE, ZUCCHINI RIBBONS, BABY SPINACH
WHITE WINE SAUCE BASIL OIL, LEMON AIOLI

MOTHERS DAY ROAST

ROAST CRISPY PORK BELLY, GLAZED APPLE, ROAST SIRLOIN
BEEF TALLOW ROAST POTATOES, HONEY GLAZED SEASONAL
VEGETABLES & RED WINE JUS

GNOCCHI
FRIED POTATO GNOCCHI, ROAST BUTTERNUT, CAPONATA
AUBERGINE RELISH, RED PEPPER RAGU, BABY SPINACH
TOASTED ALMONDS

Desserd

LEMON TART
LEMON TART, BURNT MERINGUE, BERRY GEL
FRESH BERRIES & MINT
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