
SPECIALS

Mumm Cordon Rouge Brut Champagne NV 750ml France 99

Sydney Rock Oysters Merimbula Soy Finger Lime Dressing GF 30/55

 Glass of Bubbles On Arrival

TO SHARE

King Fish Crudo olive oil dill capers fennel  GF

Prawn Dumplings Steamed Ginger Shallot Green Chili

Chargrilled “Skull Island” King Prawns  GF

Burrata Seasonal Tomatoes Charred Bread V 

CHOOSE YOUR MAIN

Local Flathead + Prawn Pie

Chargrilled Crispy Skin Snapper + Fennel Slaw GF

Westholme F1 Wagyu MBS 4-5 250 Gram House Mustard Peppers GF

FOR THE TABLE

Salt Bush Vinegar Fries GF

DESSERT TO SHARE

Tiramisu 

 
+ Ingredients may vary due to season + market availability. + Please inform your waitperson if you are allergic to any food items. We

cannot guarantee the absence of all allergens. + 1.5% surcharge applies to all credit card payments/ 10% surcharge applies on Weekends
and 15% on Public Holiday's. Prices may be subject to change.

MOTHER’S DAY 
LUNCH MENU $89PP



MOTHER’S DAY KID’S 
SET MENU 12 & UNDER $39

 PLEASE CHOOSE ONE OF EACH

+ Ingredients may vary due to season + market availability. Prices may be subject to change.
+  Please inform your waiter if you are allergic to any food items.  We cannot guarantee the absence of all allergens.

+  1.5% surcharge applies to all credit card payments/  10% surcharge applies on Weekends and 15% on Public Holiday’s.

MAIN

Whiting + Chips
 cucumbers   

Bathers Chicken
Grilled + Chips  GF

broccolini 

Spaghetti olive oil 
pecorino V

DESSERT

Sorbet or Gelato  V    

DRINKS
Fresh Orange Juice  

Fresh Watermelon Juice
 Lemonade 

Watermelon Lemonade
Blood Orange 
Ginger Beer 

Lemon Lime Bitters 
 


