
Mother’s Day Lunch Sunday 12th May 
2 courses $75 or 3 courses $90 

Includes a glass of either Rockford Black Shiraz or Billecart-Salmon Brut Reserve for all Mums. 

 
Entrée 

Chargrilled watermelon sashimi, sesame, wasabi mousse, edamame,  

wafu dressing (GFO, DFO, VGO, V)   

Sweet potato & feta croque:e, mojo verde, 

 pickled onion, garden herbs (V) 

Honey mustard pork fillet, vanilla pumpkin puree,  

sesame crisp (DF, GF) 

Myponga Beach salt & pepper squid, aioli, chilli, spring onion (DF, GFO) 

Chicken, lime leaf & coriander spring rolls, chilli sambal (DF) 

Tofu, shitake mushroom & savoy cabbage spring rolls, chilli sambal (VG, V, DF) 

Baked Tasmanian half shell scallops, cauliflower puree,  

nduja, preserved lemon (GF)  

Main 

Parmesan gnocchi, panfried with roast bu:ernut pumpkin, pine nuts,  

sauce soubise, crispy sage (V)*Nuts 

Kangaroo Island King George WhiJng 

(Coopers’ beer ba:ered, crumbed, or grilled) chips, tartare, salad (GFO, DFO) 

S.A. Free-range Jerk chicken breast, black rice, chargrilled zucchini, 

 roast capsicum, corn salsa, chilli, lime, jus (GF, DF) 

Chargrilled Moroccan spiced S.A. lamb rump, charred broccolini,  

roast beetroot, smashed chickpeas, salsa verde, jus (GF, DF) *Nuts 

King River wagyu brisket & prosciu:o roulade, celeriac puree,  

roasted autumn vegetables, pickled onion, gremolata, jus (GF, DFO) 

Chargrilled 350g Scotch Fillet ‘S.A Thousand Guinea short horned 150-day grain fed (MS 3+)’ blistered 

cherry tomatoes, patatas bravas, chimichurri rojo, broccolini, jus (GF, DF) 

Dessert 

Tiramisu, Kahlua, sweet mascarpone, savoiardi, chocolate  

SJcky date pudding, bu:erscotch, vanilla bean ice cream (GF) 

Red wine poached corella pear, puff pastry, gianduja, crème fraiche  

A selecJon of cheese, served with house-made lavosh, local fruit, muscatels, quince paste (GFO, V)  

“Maffra Farmhouse cheddar, Rhone-Alpes French Brique D’Affinois, Berry’s Creek, Riverine Blue” 

V- vegetarian, VG vegan, GF gluten free, DF dairy free, VO vegetarian opRon, 

VGO vegan opRon, DFO dairy free opRon, GFO gluten free opRon, *dish contains nuts. 

(Please advise of Coeliac and other dietary requests, as alternate opRons are available)


