
 
 

            
 
  

 

HAPPY MOTHER’S DAY 
CANAPES 

Duck Liver Parfait & Cornichons 

Citrus Cured Ocean Trout & Spiced Avocado 

L’ ENTRÉE 

Zucchini Flower, Goats Cheese, Orange, Beetroot & Salted Walnut Salad 

Scallop Ceviche, Cucumber, Pickled Fennel &Baby Capers 

Quail Ballantine, Boudin Noir & Caramelized Fig 

PLAT PRINCIPAL  
Cone Bay Barramundi, Baby Leeks, Pommes Boulangere & Lobster Bisque 

Duck Confit, A La Cassoulet, Pancetta & Watercress Salad 

Beef Fillet, Wood MushroomsPommes Puree & Cèpe Jus ~ $12 supplement  
GARNITURE 

Baby Cos & Fine Herb Salad 10 ~ Autumn Greens Almond Beurre Noisette 12  
Pommes Frites 10 ~ Cauliflower & Leek Gratin 16 

 
LES DESSERTS 

Blood Peach Bomb Alaska, Raspberries & Pistachio Brittle 

Dark Chocolate Soufle & Cherry Rripple Ice Cream  

Pear Tarte Tatin, Salted Caramel & Vanilla Bean Ice Cream 

4 Course 130 per person 
 


