
 

 

 
 

 

M O T H E R’ S    D A Y    B R U N C H 

9th and 10th May 2026 

 

FIRST COURSE  

select one 

 

BACALAO CROQUETTES 

aioli | smoked paprika 

YELLOWFIN TUNA TARTARE 

avocado | tempura crumb | spiced shrimp aioli 
 

  

SECOND COURSE 

 

CLAM CHOWDER 

bacon | crème fraiche | garlic croutons 

 

 THIRD COURSE 

select one 

 

PAN SEARED DAINTREE BARRAMUNDI 

beurre blanc | clams | spinach | dill oil 

CORN FED CHICKEN 

orange fennel sauce | corn succotash | mash 

 

ARROZ CON MARISCO 

chorizo sofrito | squid | red prawns | clams 

AUSTRALIAN GRASS FED FILET MINGON 

garlic mash | asparagus | bone marrow bu;er 

 

FOURTH COURSE  

select one 

 

ISPAHAN RICE PUDDING 

raspberry confit | lychee foam 

WARM APPLE CRUMBLE CAKE 

caramelised apples | salted caramel 

 CHAMPAGNE I WINES  

 

LOUIS ROEDERER COLLECTION 246 CHAMPAGNE, FRANCE 

DOMAINE DE LA CROIX SENAILLET, CHARDONNAY, BURGUNDY, FRANCE 2023 

MARCHESI GONDI, SER AMERIGO, SANGIOVESE BLEND, TUSCANY, ITALY 2015 

THORNE CLARKE, SHOTFIRE SHIRAZ, BAROSSA VALLEY 2021 

 

 BEERS I COCKTAILS  

 

ASAHI DRAUGHT, CORONA, HEINEKEN 

APEROL SPRITZ, ESPRESSO MARTINI, LYCHEE MARTINI, CUBA LIBRE, COSMPOLITAN MARTINI 

 

 
 

FOOD                68++ 

FOOD, WINE, COCKTAIL         128++ 

FOOD, WINE, COCKTAIL & CHAMPAGNE       168++

 

ADDITIONAL $25++ 


