
SHARED LUNCHEON
$80PP

STARTER
focacc ia , EVOO, v incotto, o l ives

ENTRÉE
prosc iut to, melon , bas i l

cured sa lmon carpacc io, c i t r us  labneh ,  
baby caper s , ch ives , cucumber o i l , sa lmon roe

confi t  duck croquette , pepper a io l i ,  
green o l ive tapenade , f r ied par s ley

MAINS
cr i spy sk in por k be l ly, shaved fenne l ,  
or ange , oregano

char gr i l led ch imichur r i  ch icken ,  
lemon, cor iander

pan roasted mul loway, maple roasted 
pumpkin , p ick led zucch in i , p ine nut , thyme

SIDE
cos hear t , herb a io l i , aged r icotta ,  
roasted haze lnut  sa lad

LITTLE LUNCH
$25PP (12 and under) 

ENTRÉE
gar l i c  + cheese p izza bread

MAINS CHOICE
gnocch i , napoletana sauce , mozzare l la 
cheese

ch icken schn i tze l  bur ger, cheese ,  
i ceber g let tuce , mayo, f r ies

battered f i sh + ch ips , tomato sauce

cheeseburger spr ing ro l l s ,  
tomato sauce , mustard

DESSERT
choc top ice cream

MOTHER’S
DAY
the stirling hotel


