
Eggs Benedict (veg/gf option) 
Poached eggs, brioche, silky hollandaise with spinach or bacon & truffled
mushrooms 
 
Truffled Mushrooms (veg) 
Sautéed wild mushrooms, whipped goat’s cheese, salsa verde, black truffle oil,
sourdough

Vue Omlette 
with Bangalow sweet ham, cheese and cherry tomato or wilted spinach and feta 

MOTHER’S DAY MENU 

BREAKFAST - 8AM - 11AM
$55 PER PERSON

Includes Mimosa on arrival or Juice, Coffee or Tea 

LUNCH - FROM 1130AM
$99 PER PERSON

Includes Mimosa on arrival or Juice, Coffee or Tea 

Shared entrees
Peach & Wolf sourdough with housemade dips 

Market fish (gf)
served with charred broccoli and lemon, dill Beurre Blanc 

Chicken Supreme (gf)  
with tarragon jus Grah, creamy polenta & caramelised shallot 

Steak Frites
250g grilled sirloin, Café de Paris butter, salad, fries

Seared Yellowfin Tuna Niçoise (gf)
Rare-seared sashimi-grade tuna, kipfler potatoes, beans, heirloom tomatoes, soft-
boiled egg, Kalamata olives & anchovies, with Dijon–red wine vinaigrette.


	MOTHER’S DAY MENU
	BREAKFAST - 8AM - 11AM $55 PER PERSON
	Includes Mimosa on arrival or Juice, Coffee or Tea

	LUNCH - FROM 1130AM $99 PER PERSON
	Includes Mimosa on arrival or Juice, Coffee or Tea



