
 

 

Mother’s Day 
Sunday 10 May, 2026 

PANE 
Wholemeal organic bread, Rio Vista extra virgin olive oil 

 
SCALLOP CRUDO 

Thinly sliced scallop crudo with a tomato and lime dressing,  
finger lime, basil 

 
BURRATA 

Creamy burrata with roasted grapes, preserved lemon and eschalot dressing, 
vincotto syrup, almond flakes 

 
MAFALDINE CON CICALA 

Mafaldine pasta, grilled Moreton Bay bug, cherry tomatoes, basil 
 

ROSA DI PARMA 
Roasted beef tenderloin stuffed with prosciutto crudo and  

Parmigiano Reggiano, finished with a white wine sauce 
Served with mixed leaves, grapes, walnuts, lemon vinaigrette 

 
CHEESECAKE AL LIMONE E CIOCCOLATO BIANCO 

Cold-set white chocolate cheesecake on a biscuit crumble, mascarpone,  
white chocolate mousse, silky lemon curd 

 

159pp 

Menu is subject to change without notice. A 10% surcharge applies to 
bookings on a Sunday. A card processing fee applies to all card transactions.  


