
Stracciatella, chilli pickled cucumbers, pita

Shark Bay crab tart, spicy mayo

Mushroom arancini, basil labneh

Prosciutto, melon, mint & pomegranate molasses

SHARED ENTREE

Wood Roasted Snapper 
Pea puree, new potato, roasted eggplant, tomato fondo

Wood Roasted Chicken Breast 
Sage and onion mash, charred broccolini, red wine jus

Campanelle 
Roast pumpkin, feta, walnuts, fried sage

MAIN (CHOICE OF)

Blueberry and white chocolate cheesecake

Profiteroles, white chocolate, raspberry

Lemon meringue tart

Double chocolate mousse cake, pistachios

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


