
Mother’s day menu 
 
Spanish Almonds 
 
Entrée 
Potato gnocchi with zucchini flowers, golden beetroot and crispy calamari 
(Vegos can omit Calamari here) 
 
Canadian Scallops with salad of morcilla sausage, corn and vanilla almond 
crumble and Apple paint 
 
Prawn and ginger wontons with XO Sauce and Asian inspired broth 
 
Main 
Braised Daube of Beef, softest rice noodles, lemongrass and chilli ratatoulle  
 
Roast duck breast with Cavalo nero, ravioli of red braised duck leg and pekin 
duck consommé  
 
Pork belly with pumpkin puree  snow pea tendril ,pomegranite, mint salad 
 
King George Whiting with Piquello pepper puree, squid ink pasta Saffron broth 
and cress garnish 
 
 
Dessert 
Chocolate ganache with mandarin and star anise sorbet, candied peel, pedro 
xeminez jelly and basil cress 
 
Mango and pineapple ‘cannaloni’ with tropical fruit , coconut gel, mint sugar , 
exploding candy and coriander cress 
 
 
 
 


