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MOTHER’S DAY
NER

$115 per person

FIRST COURSE
(Choice of]

CRAB CAKE
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
(Chorce of]

ROASTED PIRI PIRI CHICKEN
Herb roasted potato, creamy green sauce
GRILLED WHOLE BRANZINO
French beans, saffron butter sauce, lemon

TENDERLOIN
Dauphinoise potatoes, broccolini, porcini demi-glace
SPRING PEA PTITIM
Pearl couscous, sweet pea purée, snap peas, truffled sheep’s
cheese

DESSERT COURSE
(Choece of]

STRAWBERRY & CREAM TIRAMISU
Mascarpone and triple sec cream, chocolate crumble

STICKY TOFFEE PUDDING
Vanilla anglaise, crumble
SELECTION OF GELATO

Strawberry, mango, vanilla, chocolate
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