
$89 PER PERSON - 3 COURSE MENU (Bread, Entree, Main, Dessert)
$135 PER PERSON - SEAFOOD PLATTER (Includes Bread & Dessert)
$39 PER CHILD - KIDS MAIN & DESSERT (Children 12 or Under)

Bread stone baked garlic & herb

ENTRÉE (choice of)

Sea Salt & Cracked Pepper Calamari served w lime aioli & Asian slaw

Smoked Jerk Chicken  lightly smoked chicken breast w aromatic rub on fennel, orange & green 

papaya salad 

Fresh Prawn & Kingfish Crudo jumbo prawn served w avocado, cultured lemon cream, finger 

lime dressing & crisp fried capers

North Atlantic Sea Scallops grilled in the shell w soy, ginger & shallots 

Char-grilled Haloumi & Fresh Asparagus (v) w cherry tomato chutney, basil

pesto & balsamic reduction

MAINS (choice of)

Barramundi Nick wild barramundi fillet marinated w coconut milk, lime & ginger, pan roasted & 

topped w our famous Nick sauce 

Whole Baked Lemon Sole fresh catch baked w lemon olive oil                                                  

King Island Chicken pan fried chicken breast w King Island camembert, walnuts & cranberry jus 

Lamb Shank braised lamb shank in a rich red wine tomato jus on Paris mash

Cumin Roasted Pumpkin and Fennel w mushroom, eggplant hommus, mixed nut dukkah 

and pomegranate molasses

OR

HOT & COLD SEAFOOD PLATTER FOR TWO OR THREE
Hot: Whole lobster grilled in garlic butter, Moreton Bay Bugs, BBQ king prawns,
Kilpatrick & Mornay Oysters, Scallops in the shell, BBQ octopus, Sea salt & cracked
pepper calamari & Salt & Pepper Catch of the Day
Cold: Balmain bugs, Blue swimmer crab, Natural oysters, Fresh king prawns, Chef
selection of sashimi, served w seasonal fruit

DESSERT (alternate drop)

Noisette Crème Brulee creamy baked custard infused with noisette topped w praline & 
hazelnut biscotti

Chocolate Roulade w chantilly cream, cherry conserve topped w crumbled honey comb

CHILDREN’S MENU (only available for children 12 or under)

MAINS (choice of) Chicken Schnitzel & Chips  |  Fish & Chips  |  Calamari & Chips

DESSERT from Dessert Menu (above)

No alterations can be made to the Mother’s Day menu

Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering. Although we will try our absolute best to accommodate your 

dietary needs, we cannot be held responsible for traces of allergens.

*Menu subject to change


