
mother’s day 2026 - $85pp

4 courses served to share menu

white taramasalata charred sourdough (df)

olives lemon myrtle garlic chilli grissini (vg v df)

3 cheese pie (tiropita) wild flower honey sesame (v)

salt n szechuan pepper calamari yuzu aioli (df gf)

slow cooked lamb shoulder with rosemary & red wine jus

mediterranean spiced chicken skewers off the stick with  
confit garlic labne

twice cooked crispy chats garlic oil parsley flaked salt (gf df v vg)

heirloom tomato salad stracciatella basil sumac pita crisps (v)

bougatsa custard filled filo vanilla syrup pistachio crumb (v)

add your favourites

haloumi saganaki australian natives seasonal fruit       	 24

macadamia crumb honey oregano (gf v)

king prawns (3) xo butter chives lemon (gf)     	 32

hokkaido scallops ceviche (5)   	 30

wa octopus skewers (2) romesco salsa verde  	 38

toasted almonds guindillas (df gf)


