
Mother’s Day Brunch 
 

$55 per person, whole table only 
(Option of Bubbles to start - $16pp) 
 
To start 
Tea, co(ee or juice of choice 
 
Choice of 
Gardeners Breakfast 
Poached eggs, roast pumpkin, mushrooms, beetroot aioli, fresh leaves, 
sourdough focaccia 
or 
Chilli scrambled 
Chilli scrambled eggs, smoked bacon, fresh leaves, capsicum mayo, 
sourdough focaccia  
or 
Sourdough French Toast 
Our sourdough French toast, roasted figs, honey yoghurt, macadamia 
crumble 
 
Add for $6ea – Hash brown, halloumi, bacon, mushrooms 
 
To Finish 
Saltbush meringue, apple and cinnamon, whipped cream 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 



Mother’s Day Lunch 
 

 
$110 per person, whole table only 
(Option of Bottomless bubbles to start -  $60pp) 
 
 
To Start 
Our sourdough, cultured bu7er 
Goats curd, basil oil, tomato powder 
Marinated olives, peel molasses 
 
Leek Tart 
Confit leek tart, leek cream, leek vinaigre7e 
Paperbark Smoked fish 
Paperbark smoked fish, macadamia cream, nashi pear 
 
Pork Cooked in Rainbow Chard 
Pork and wild fennel meatball wrapped in rainbow chard, 
pesto sauce, stem salsa 
Autumn Pumpkin 
Roast pumpkin, miso whipped avocado, saltbush  
Fresh leaves and herbs 
Salad of leaves and herbs, autumn fruits, olive brine dressing 
 
To Finish 
Saltbush meringue, apple and cinnamon, whipped cream 
 

 
Mother’s Day Lunch / Kids Menu(12 and under) 

 
To Start 
Our sourdough, cultured bu7er 
Fresh fruit, ham and cheese 
 
Potato and leek soup 
 
Crumbed chicken, roast pumpkin, fresh leaves 
 
Saltbush meringue, apple compote, cream 


