Gemelle Mother’s Day
4 course choice menu
Lunch & Dinner Adults $80 pp
Children $30 pp
Complimentary glass of Prosecco for all Mums
Additional Items - ½ doz oysters natural $24.90
Doz oysters natural $45.90
WELCOME PLATTER TO SHARE
Mixed platter consisting of prosciutto, parmesan,
pickled vegetables, olives and a side of fresh pane di casa.

ENTRÉES (choice of one)
Calamari ripieni

Pan-fried baby calamari stuffed with a parsley, garlic,
lemon and panko herb crumbs, served with sautéed English spinach.

Carpaccio di manzo

Beef carpaccio topped with shaved parmesan, walnut pesto and fresh herbs.

Salmon pâté

Smoked salmon pâté served with crispy capers, lemon and crackers.

Pumpkin ravioli (v)

Homemade large pasta ravioli stuffed with pumpkin, almond, spinach
and ricotta topped with creamy sage sauce and enoki mushroom chips.

MAIN COURSE (choice of one)
Beef brisket

Slow cooked grass fed black onyx beef brisket 220g served on creamy spinach,
millefoglie potatoes, grilled cherry truss tomatoes and topped with cinnamon jus.

Chicken Supreme

Pan-fried chicken supreme stuffed with provolone cheese, semi-dried tomatoes, spinach and lemon zest,
wrapped in pancetta served with pumpkin mash and asparagus, topped with homemade jus.

Fish fillet (subject to market availability)

Pan-fried fish fillet 220g served on warm salsa consisting of artichokes,
silverbeet, beans and lemon, topped with citrus and saffron sauce.

Truffle gnocchi (v)

Homemade gnocchi served with mixed mushrooms and black truffle paste
served with a creamy sauce and topped with shaved truffle pecorino cheese.

DESSERT (alternating)
Mixed berry cheesecake

Creamy vanilla cheesecake folded with seasonal mixed berries.

Gateau slice

Layers of almond cake soaked in coffee syrup with dark chocolate ganache and hazelnut mousse.

Children’s Menu
STARTERS
Garlic Pizza

MAIN COURSE
Penne Napoletana
Penne Bolognese
Margherita Pizza
Tomato base, mozarella & basil
Tropicale
Tomato base, mozarella, ham & pineapple
Crumbed Chicken & Chips
Tomato sauce

DESSERT
Vanilla Ice Cream with Chocolate Topping

