
SET MENU $88PP | 38.5PP

Mother’s Day
LUNCH

HOMEMADE BREAD, ZA’ATAR SPICED BUTTER

BEETROOT HUMMUS, MACADAMIA DUKKAH,  
OLIVE OIL, LEBLEBI

PAN FRIED HALLOUMI, SUNSHINE COAST HONEY, FIG JAM, 
WILD HERBS FLOWERS

CHERMOULA SPICED LOCAL PRAWNS, PUMPKIN SKORDALIA

SPICED CAULIFLOWER, RAS EL HANOUT, LEMON, BLACK 
TAHINI, ALMOND, PARSLEY

FATTOUSH, RADISH, TOMATO, FRIED PITA, QUKES,  
MELON, PARSLEY

LOBSTER & REEF FISH TAGINE, COUS COUS, MATBUCHA, 
VEGETABLES

CORN-FED CHICKEN ROULADE, LENTIL, TURLU TURLU, JUS

ROSEMARY PANNA COTTA, CARDAMOM, SEASONAL FRUITS

one bill per table, all of our food may contain nuts, gluten and shellfish, although all care is 
taken, trace elements are unavoidable in all meals, cakeage fees apply to all cakes brought into 
the venue, surcharges apply to all visa and mastercard transactions (0.591%), american express 

(1.60%), a 10% surcharge applies on sundays and 15% on public holidays.




