Mither’s Dy 2024

served to share

entree
warm sourdough baguette / black ash salt
potato gnocchi / mushroom ragu / truffle oil / parmesan crisp
local king prawn cocktail sliders

20-month aged san daniele prosciutto / rocket / compressed rockmelon

mains
roast lamb shoulder / jus
za'atar baked salmon / tahini yogurt / pomegranate
tabbouleh salad
roasted pumpkin / hazelnuts / whipped ricotta / curry leaves

twice-cooked potatoes / rosemary / confit garlic / smoked salt

to finish
lemon meringue tarts
macarons

tiramisu cups
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