
Starters
House baguette, served warm with today’s artisan whipped butter (vgo, dfo)

King prawn éclair, tarragon, celery, caviar
Creamy chicken & mushroom vol-au-vents, parsley

Shares
Wagin duck sausage, speck, red cabbage sauté, roasted apple,

red wine jus (gf, dfo)
Cured Tasmanian salmon, dill crème fraîche, pickled radish, watercress (gf)

Mains & Sides
Barramundi meunière, almond, beurre noisette, parsley, lemon,

sugar snap peas, capers, green pea purée
Chicken Ballantine, wild mushroom jus, broccolini (gf)

Dessert
Mixed berry pavlova, meringue, chantilly cream, seasonal berries

Mother’s Day
Sunday 11 May ~ 99pp


