International Women's Day
Lunch 2025

AMUSE ON ARRIVAL

Darling Downs striploin, carrot scratching, pickled red onion GF DF
Pakora rouge, lilly pilly, cumin yoghurt GFV
Mooloolaba prawn cocktail, endive, bloody Mary gel GF DF
ENTREE

Citrus cured Tasmanian salmon, ruby grapefruit, kewpie mayo,

GF DF
edamame, squid ink coral, wasabi dressing
Vegetarian Option: Pickled beetroot, whipped cashew, horseradish, .
carrot scratching, cherry vinaigrette
MAIN
Roast 9dorf farm chicken, puy lentils, Shiitake mushroom, burnt oF D
onion, Jerusalem artichoke, tarragon jus
Vegetarian Option: King Brown mushroom, kombu, white soy F DF VG

cream, garlic chive oll, rice cake, native sambal

SIDE

Radicchio & rocket salad, pickled red onion, walnut dressing GF DF VG

DESSERT

Warm chocolate fondant, espresso foam, mascarpone cream, coco
nib tuile

DF « Dairy Free  GF * Gluten Free
VG ¢ Vegetarian V¢ Vegan



