
Shark Bay Scallops | Cauliflower Purée | Strawberry Vinegar

Foie Gras + Duck Liver Mousse | Port Gel | Brioche

Burrata | San Danielle Prosciutto | Witlof | Fig | Vino Cotto |

Macadamia

Ora King Salmon | Brown Rice Miso | Ponzu | Yuzu Kosho | Furikake

Wollemi 10 Day Dry Aged Duck Breast | Beluga Lentils | Cavolo 

Nero | Orange Sauce

Buffalo Ricotta + Mushroom Tortellini | Truffle Butter | Porcini 

Crumb | Pecorino

Chauvel Citrus Fed Wagyu MBS 6-7 Rump Cap | Chimichurri | 

Mustard | Red Wine Jus

New Potatoes | Garlic + Herb Butter | Truffle Salt

Bitter Leaf Salad | Lemon Vinaigrette

Valrhona Nyangbo Chocolate Tart | Biscuit Crunch | Dulce De leche |

Tahitian Vanilla Cream

Mothers Day
FAMILY TABLE

,

Menu subject to change without notice

$140pp



Buttermilk Scones | Mascarpone Chantilly | Strawberry Jam

Assorted Macarons

Hand Crafted Petite Sweets | Mini Tropezienne

King Prawn Brioche | Yuzu Mayo | Piment D’espelette | Chive

Harrys Bar Chicken Sandwich | Celery | Walnut

Beetroot Cornette | Goats’ Cheese | Glazed Fig

Truffled Egg & Watercress Roulade

Vol au Vent | Smoked Salmon Mousse | Salmon Caviar | Horseradish

Crème Fraiche

Sundried Tomato + Cave Aged Cheddar Quiche

Belissimo espresso coffee

La Maison du Thé – French handcrafted tea selection

Glass of French Champagne

Mothers Day
HIGH TEA

,

Menu subject to change without notice

$92pp



Trio of Sliders

Bambino Cheeseburger: Beef Patty | Jack Cheddar | Special Sauce

Chicken Licken: Crispy Chicken Breast | Shaved Lettuce | Mayonnaise

BLT: Free Range Bacon | Shaved Lettuce | Roma Tomato | Dijonnaise

Chips | Salad | Tomato Sauce

Dessert

Choc Chip Cookie Ice Cream Sandwich | Chocolate Sauce

Mothers Day,

Menu subject to change without notice

$60pp

CHILDREN’S MENU
10 YEARS AND UNDER
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