Mother’s Day Lunch

2 courses 580 or 3 courses $95
Includes a glass of either Rockford Black Shiraz or Billecart-Salmon Brut Reserve for all Mums.
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Entrée

Prawn & ginger dumplings, Chinese black vinegar & chilli dressing, pickled daikon,
coriander, fried shallot (DF)

Hiramasa kingfish sashimi, umami kewpie, wakame, toasted coconut, Japanese soy dressing,
black sesame cracker (DF, GF)

Master stock braised crispy pork belly, Szechuan mayo, chilli honey, wombaok,
apple & spring onion slaw (DF, GF)

S.A. 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)

BBQ corn, chickpea & zucchini fritters, roast beetroot hummus, chargrilled eggplant,
rocket, pomegranate & dukkah salad (VG, V, DF, GFO)

Main

Roast pumpkin, Swiss mushroom ragout, smoked mozzarella & basil pesto lasagne,
baby cos, fennel, roast almond salad (V) *Nuts

Confit duck leg, smoked ham hock & leek croquette, rainbow chard, parsnip puree, fig chutney, jus (GFO, DFO)

Slow braised Fleurieu lamb shoulder & prosciutto roulade, spring onion dauphine potato,
roasted baby carrots, green peas, cauliflower puree, jus (GFO, DFO)

S.A. King George whiting, chips, tartare, salad
(Coopers’ beer battered, crumbed, or grilled) (GFO, DFO)

Chargrilled 300g scotch fillet steak ‘Bindaree Grain, Victoria Highlands’ Ellis’s bacon, parmesan & rosemary
roasted potatoes, horseradish, garlic & chive butter, broccolini, jus (GF, DFO)

Dessert

Hazelnut chocolate & brioche bread & butter pudding, Fleurieu pouring cream,
hazelnut chocolate ice cream *Nuts

Warm lemon delicious pudding, strawberry curd, white chocolate & raspberry ice cream

Spiced Rum & vanilla poached pear, almond frangipane crumble, dark chocolate shavings,
mango sorbet (VG, DF, GF) *Nuts

Jack’s Club Farmhouse Cheddar - Lancashire, England - 30g,
house made lavosh, local fruit, muscatels, quince paste (GFO, V)

Our team of chefs welcome dietary requests and do their best to accommodate.
(V vegetarian) (VG vegan) (GF gluten free) (DF dairy free)
(VO vegetarian option) (VGO vegan option) (DFO dairy free option) (GFO gluten free option - Advise if coeliac)
(*Contains Nuts - Advise if anaphylactic)



