
 

 
 

 

 

 
 

 

MOTHER’S DAY MENU 

$139 PP 

 

SOURDOUGH, WHIPPED WAGYU TALLOW 

GOAT CHEESE, SMOKED TOMATO TARTLETS 

*** 

YELLOWFIN TUNA, PIQUILLO PEPPERS, CUMIN 

*** 

CAPE GRIM BLACK ANGUS FILLET MB5+ 250G         

SLOW COOKED, OFF THE BONE, CAPE GRIM BLACK 

ANGUS, GRASS FED MB5+ 

SERVED WITH RED WINE SAUCE, HORSERADISH CREAM 

 

FAT CUT CHIPS, BEEF DRIPPINGS, THYME 

RAMARRO FARM MUSTARD SCENTED LEAF SALAD 

*** 

‘THE CUT’ HOT FUDGE CHOCOLATE SUNDAE 

 
 

 

 


