
MOTHER’S DAY
PRIX FIXE

extra virgin olive oil, cherry vinegar 
HOUSEMADE FOCACCIA

pan-fried tiger prawns with garlic &
lemon butter sauce, grilled baguette

GAMBERI

mint pesto, za’atar cracker, 
golden raisin mustard sauce,

frisee salad

BRAISED LAMB SHOULDER

strawberry cream cheese, 
caramel sauce 

CARROT CAKE

petite arugula, frisee, orange,
goat cheese, pine nuts,
honey citric vinaigrette

ROCKET SALAD

CHOOSE ONE

parsnip mousse,
brown butter sage sauce,

sunchoke chips, greengage confit

PAN-SEARED SCALLOPS

oven-baked heirloom baby potatoes,
grilled asparagus, beef au jus

GARLIC HERB-ROASTED PRIME RIB

CHOOSE ONE

$80/PERSON



bubbles, orange juice

BOTTOMLESS
MIMOSAS

$30

MOTHER’S DAY
BRUNCH COCKTAIL

SPECIALS

bottomless rosé wine 

ROSÉ ALL
DAY
$30

Valid for 90 minutes total per guest.
 Available over brunch only; service

concludes at 3:00pm.


