
SET MENU $49PP
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	Mother’s
	DAY
	SET MENU $49PP
	ENTRÉE
	Roasted Carrot Soup za’atar, toasted pumpkin seeds, plant-based cream DF, GF, Vegan

	MAIN
	Wild Mushroom Pappardelle parmesan, walnut crumb, served with garlic bread V
	Moules Frites steamed mussels, white wine curry cream, golden fries DF, GF

	DESSERT
	Strawberry Mousse seasonal fruit, crisp meringue V
	WINE PAIRING AVAILABLE





