
WHIPPED PUMPKIN SEEDS
GUACAMOLE,  TOTOPOS
MOUT ZERO OLIVES,  JALAPENOS
 

OYSTERS,  BLOOM PULM
SNAPPER CEVICHE,  GEM LETTUCE
 

HACIENDA PRAWN ROLL,  ESPELETTE,  AVOCADO
BUTTERMILK FRIED CHICKEN,  CHIPOTLE
PEPPER SALT FRIES
 

CHURROS,  GOAT CHEESE CARAMEL
TEQUILA AND L IME ‘MERINGUE TART’

Mother’s Day Long Lunch

OUR MENU AND KITCHEN CONTAINS MULTIPLE ALLERGENS AND FOODS WHICH MAY CAUSE AN INTOLERANCE.  OUR TEAM WILL MAKE
EFFORTS TO ACCOMMODATE DIETARY REQUIREMENTS.  HOWEVER DUE TO THE SHARED PRODUCTION AND SERVING ENVIRONMENT,  WE
CANNOT GUARANTEE THE COMPLETE OMISSION OF SUCH ALLERGENS OR FOODS WHICH MAY CAUSE AN INTOLERANCE.  PLEASE INFORM
OUR TEAM IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE.  ALL CREDIT CARDS INCUR A 1 .4% SURCHARGE.  PLEASE NOTE A 10%
SERVICE CHARGE APPLIES TO ALL TABLES OF 8  OR MORE PEOPLE.  A  10% SURCHARGE WILL ALSO APPLY ON SUNDAY’S AND PUBLIC
HOLIDAYS.  MENU SUBJECT TO SEASONAL AVAILABIL ITY.

LONG LUNCH MENU $110.00  per  person
i nc ludes  the  bas ic  beverage package or  f ree  f low wh i te ,  red ,
p rosecco  and beers  fo r  2  Hours
Upgrade to  cockta i l  package for  $25  per  person but  for  a l l  the
amazing mums,  i t ’s  on us!
+10% of f  for  Accor  P lus  members


