Warm Baguette | Whipped Butter | Smoked Salt

Entrée Course
Your choice of one dish
Vanella Burrata | Beetroot Hummus | Walnut Dukkha | Chickpea | Lemon Oil
Brisbane Valley Quail | Cauliflower Puree | Roasted Grape | Baby Rocket | Hazelnut

Vinaigrette

Main Course
Your choice of one dish
Potato Gnocchi | Wild Mushroom | Truffle Butter | Porcini Crumb | Aged Parmesan
John Dory | Baby Courgette | Potato Aioli | Pinenuts | Caper + Raisin Vinaigrette
Chauvel Wagyu Rump Cap MBS+ 6-7| Paris Mash | Asparagus | Horseradish | Black Garlic

Sides
New potatoes | Garlic & Herb Butter | Truffle Salt

Bitter Leaf Salad | Lemon Vinaigrette

Dessert Course

Dark Chocolate Parfait | Hazelnut Crumble | Glazed Cherry | Pashmak
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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
Creme Fraiche

Sundried Tomato + Cave Aged Cheddar Quiche

Belissimo espresso coffee
La Maison du Thé - French handcrafted tea selection

Glass of French Champagne
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Your Choice of

Cheeseburger | Chips | Tomato Sauce

Or
Hand Rolled Buttered Gnocchi | Cheese | Garden Salad

Or

Tempura Fish | Chips | Garden Salad
Or

Crumbed Chicken | Chips | Garden Salad

Dessert

Chocolate Ice Cream Sundae | Fresh Berries
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	Morther's Day X Patina Alumni Court
	Mothers Day
	FAMILY THREE COURSE MENU
	Warm Baguette | Whipped Butter | Smoked Salt
	Entrée Course Your choice of one dish Vanella Burrata | Beetroot Hummus | Walnut Dukkha | Chickpea | Lemon Oil Brisbane Valley Quail | Cauliflower Puree | Roasted Grape | Baby Rocket | Hazelnut Vinaigrette
	Main Course Your choice of one dish Potato Gnocchi | Wild Mushroom | Truffle Butter | Porcini Crumb | Aged Parmesan John Dory | Baby Courgette | Potato Aioli | Pinenuts | Caper + Raisin Vinaigrette Chauvel Wagyu Rump Cap MBS+ 6-7| Paris Mash | Asparagus | Horseradish |  Black Garlic
	Sides New potatoes | Garlic & Herb Butter | Truffle Salt Bitter Leaf Salad | Lemon Vinaigrette
	Dessert Course Dark Chocolate Parfait | Hazelnut Crumble | Glazed Cherry | Pashmak
	$110pp



	Morthers Day X Patina Alumni Court - High Tea Menu
	Mothers Day
	HIGH TEA
	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
	$92pp



	Morthers Day X Patina Alumni Court - Children's Menu
	Mothers Day
	CHILDREN’S MENU
	10 YEARS AND UNDER
	Your Choice of Cheeseburger | Chips | Tomato Sauce Or Hand Rolled Buttered Gnocchi | Cheese | Garden Salad Or Tempura Fish | Chips | Garden Salad Or Crumbed Chicken | Chips | Garden Salad
	Dessert Chocolate Ice Cream Sundae | Fresh Berries
	$50pp




