
Mozzarella, caponata, prosciutto, focaccia

Seared scallops, green goddess sauce

Pea & leek croquettes

Truffle & mushroom arancini

SHARED ENTREE

Oven Baked Snapper 
Pine nut & parsley crust, creamed spinach & peas, tomato beurre blanc

Roast Chicken Breast 
Sweetcorn polenta, charred broccolini, red wine jus

Campanelle 
Seafood marinara, cherry tomatoes, basil

Toasted Freekeh Salad 
Pumpkin, beetroot, wilted kale, feta

MAIN (CHOICE OF)

Profiteroles, white chocolate & raspberry

Lemon meringue tart

Dark chocolate mousse cake

Mini pavlova, vanilla & strawberry cream

Caramel macarons

SHARED DESSERT

GF-GLUTEN FREE | GFO-GLUTEN FREE OPTION | N-CONTAINS NUTS |  
DF-DAIRY FREE | DFO-DAIRY FREE OPTION | V-VEGETARIAN | VG-VEGAN | VGO-VEGAN OPTION 

Please note, some of our dishes contain nuts. While we take precautions to minimise the risk of cross contamination, 
we cannot guarantee that any of our dishes are 100% allergen free.

MOTHER’S DAYMOTHER’S DAYLunch ByLunch By  The BeachThe Beach


