
MOTHER'S DAY
A refined celebration by the sea, honouring those

who inspire, nurture, and love unconditionally.



MOTHER'S DAY
SUNDAY, 10 MAY 2026

ENTRÉE
SEARED SCALLOPS

Pea veloute · Lemon thyme · Pancetta · Radish
2023 Pascal Jolivet Sancerre, Vallée de la Loire, France

AMUSE-BOUCHE

OYSTER
Champagne granita · Yuzu · Sea fennel

NV Moët & Chandon Imperial Brut, Reims, France

INTERMEZZO
CUCUMBER SORBET

Elderflower · Lemon · Mint
NV Veuve Clicquot Rich, Reims, France

MAIN
BRAISED LAMB SHOULDER

White beans · Asparagus · Chilli chutney · Veal jus · Mint gremolata
2023 Giant Steps Applejack Vineyard Pinot Noir, Yarra Valley, Victoria

DESSERT
ROSE PANNA COTTA

Strawberry · Lychee · Raspberry · Rose tuile
2022 Bimbadgen Olea Late Harvest Semillon, Hunter Valley, New South Wales

$395 per person · five-course set menu with paired wines


