Mothers Day Breakfast Menu

Bacon & Eggs (v, gfa) 16.90
Free range eggs, grilled bacon & toasted sourdough

Eggs Benedict (gfa) 17.90
Poached free range eggs with your choice of ham,
bacon or spinach served with hollandaise sauce &
toasted sourdough

Big Breakfast (gfa) 20.90
Free range eggs, grilled bacon, gourmet sausage,
mushrooms, tomato, hash brown & toasted sourdough

Veggie Breakfast (v, gfa) 19.90
Free range eggs, baked beans, mushrooms, tomato,
sautéed baby spinach, hash brown & toasted sourdough

Pancakes (v) 17.90
Pancakes topped with berry compote, maple syrup &
whipped cream

Kids Breakfast (12 years & under) (gfa) 10.90
Bacon, fried free range egg, hash brown, toasted
Sourdough & juice
(choice of poached, scrambled or fried)

Croissant

Ham, cheese & tomato 9.90
Cheese & ham 8.90

(Mother Day Breakfast Menu 2024)



Mothers Day Lunch Menu

Entrées

Salt & Pepper Squid
Lightly dusted squid served on a bed of rocket & cherry tomatoes, drizzled with lemon aioli

Duck Spring Rolls
Homemade duck & mushroom spring rolls served on an Asian slaw with a sweet soy chilli
dipping sauce

Pumpkin Soup
Homemade Pumpkin soup served with toasted sourdough

Smoked Salmon Bruschetta
Smoked salmon pieces served on toasted sourdough, dill cream cheese spread, topped with
pickled capers & onion

Mains

Dukkah Salmon
Dukkah crusted Atlantic salmon fillet served with roast sweet potato, asparagus & sticky balsamic glaze

Mediterranean Stuffed Chicken
Sundried tomato, spinach & feta stuffed chicken breast served on garlic roasted vegetables, topped with
broccolini

Lamb Rack
Oven roasted lamb rack served on a pea puree, garlic roasted baby potatoes, baby carrots topped with a lamb
jus
Vegetarian Quiche
Sweet potato crusted quiche with haloumi, spinach, cherry tomato & zucchini served with a rocket, pear,

walnut & parmesan salad

Pesto Chicken & Prawn Linguine
Australian prawns, diced chicken breast & pesto sautéed in garlic & white wine tossed in linguine pasta

2024 Mothers Day Menu - Your choice of an Entrée & Main for $40

(Table bookings required, sorry no split bills)



