L
MOTHER’S DAY

;‘WN@NCH

$70 per person

FIRST COURSE
(Chwoice of]

CRAB CARE
Ccleriac remoulade, champagne aioli

SMOKED CORN BISQUE
Shrimp salsa

GEM SALAD
Garlic anchovy dressing, croutons, smoked bacon
SHRIMP COCKTAIL
House cocktail sauce, lemon

MAIN COURSE
(Choice of]

AVOCADO ‘CROAST*
Croissant, guacamole, poached cgg, arugula, parmesan
WAGYU BURGER
Fried egg, truffle aioli, aged cheddar, pain au lait bun, frics
HADDOCK & CHIPS
Creamy tartar sauce, lemon
COBB SALAD
(Shrimp or Chicken)
Smoked bacon, cherry tomato, corn, blue cheese,
oregano vinaigrette, kasu cgg
CLASSIC BENEDICT
Mahendran ham, breakfast potatoes, crumpets

SHAKSHUKA
Roasted tomato and pepper stew, poached eggs, feta, toast

DESSERT COURSE
(Choce of]

CINNAMON FRENCH TOAST
Apple compote, roasted almonds

STICKRY TOFFEE PUDDING
Vanilla anglaise, crumble

SELECTION OF GELATO
Strawberry, mango, vanilla, chocolate
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