
ENTREES

House made potato gnocchi, San Marzano napoli, stracciatella, Parmigiano Regiano
GNOCCHI SORRENTINA (V)

LAMB EMPANADAS (3)
6-hour slow cooked lamb, balsamic vinegar, and thyme, served with truffle aioli & balsamic glaze

ARANCINI AI FUNGHI (3) (V)
Mushrooms, pecorino cheese, black truffle mayo, thyme

CEVICHE
Hiramasa kingfish, avocado, tomato, cucumber, chili, coriander, lime, crispy shallots, mandarin oil

MOOLOOLABA KING PRAWNS
Macadamia cream, XO chilli sauce

SEAFOOD LINGUINE (GFO)
Prawns, calamari, mussels, verjuice, cherry tomato, parsley, salmon pearls, butter, garlic, hint of chilli

BUG & PRAWN RISOTTO (GF)
Grilled Moreton Bay bug, prawns, zucchini, saffron, Parmigiano Regiano

Dutch carrots, truffle mash, compound butter, red wine jus / peppercorn jus / horseradish cream 
EYE FILLET (GRASS FED 250G)

ZUCCHINI FLOWERS (3) (V)
Stuffed with ricotta, lemon & parsley

Buttermilk vanilla ice cream, berries, honeycomb, butterscotch schnapps
DRUNKEN ICE CREAM

HOUSE CRUMBLE
Apple, rhubarb, buttermilk vanilla ice cream

TIRAMISU
Savoiardi, mascarpone, marsala

Roast vegetable ratatouille (zucchini, eggplant, tomato, red onion), caramelised balsamic vinegar, 
grilled lemon

FISH OF THE DAY (GF)

Shaved cabbage, pancetta, peas, jus
CHAR GRILLED SPATCHCOCK (GF)

MAINS

DESSERTS

$95 per person, including a glass of prosecco or tap beer on arrival, and 3-course meal

MOTHER’S DAY
SIGNATURE FAVOURITES MENU



KIDS (Under 12 years)

BOLOGNESE
Linguine, house made Bolognese sauce

FISH & CHIPS

NUGGETS & CHIPS

ICE CREAM OR GELATO
Your choice of buttermilk vanilla ice cream, 

or chocolate gelato

DESSERT

SOFT DRINKS

COKE

COKE NO SUGAR 

SPRITE

$35 per child (under 12 years old) including a kids meal, a soft drink, and ice cream

MOTHER’S DAY
SIGNATURE FAVOURITES MENU


