MOTHER'S DAY st

MENU

seared scallops, beetroot mousse,

; whipped goat’s cheese, pickled yellow

’ beetroot, cucumber ribbons, edamame,
hi“ yuzu-—jalapefio dressing, prawn cracker

ENTRELE
SCALLOP TATAKI

"}5; $24
MAIN

CHERMOULA BARRAMUNDI

grilled barramundi, burnt eggplant labneh,
cumin-roasted carrots, harissa potatoes,
charred zucchini, pomegranate,
pistachio dukkah

-3
L él@ $36
,/\v

DESSERT

LEMON MYRTLE PANNA COTTA

lemon myrtle panna cotta,
macadamia & white chocolate crumble,
marinated strawberries, raspberry sorbet

$15

3 COURSE $69 PP



