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Mother’s Day Family Table

Sourdough Baguette | Caramelised Butter

WA Scallop | Butternut Purée | Bacon Crumbs

Ras el Hanout Spiced Quail | Fig | Nduja Honey | Labneh | Rocket

Tempura Zucchini Flowers | Persian Feta | Beetroot | Hazelnut |
Honeycomb

Ocean Trout Tartare | Smoked Soy | Cucumber | Yuzu Kosho |
Tasmanian Wasabi | Avocado

2GR Full Blood Wagyu Flank MBS 6-7+ | Horseradish | Black Garlic
Hand Rolled Gnocchi | Wild Mushrooms | Comté | Sage Butter
Market Fish | Cauliflower | Pickled Grape | Verjus Butter

Chips | Herb Salt | Tarragon Aioli
Leaf Salad | Orange Dressing

Choice of
Créme Brllée | White Chocolate | Coconut | Raspberry Sorbet
or
Belgian Chocolate Tart | Chocolate Soil | Orange Gel |
Cointreau Ice Cream
or
Pistachio Parfait | Strawberry + Rhubarb | Yoghurt Creméux | Feuilletine

$110 per person



