
MOTHER’S DAY
BOTTOMLESS BRUNCH
TO BEGIN
A selection of freshly baked Danish pastries and buttery
croissants
Artisan charcuterie with prosciutto, salami, and a curated
range of cheeses
Smoked salmon eggs Benedict, finished with silky dill
hollandaise
Yara Valley feta and spinach quiches, delicately baked

SHARED MAINS
Vegetable wellington in flaky pastry with sauce choron
Slow-cooked lamb shoulder, tender and full of flavor
Grilled salmon, perfectly seasoned
Baby cos Caesar salad
Heirloom tomato and burrata platter with basil and olive
oil
Served with a selection of house-made condiments

DESSERTS
Raspberry opera cake
An assortment of delicate French petit fours
Tea drops teas
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