
 
 

Mother’s Day Menu 
 

A special Italian lunch experience created to celebrate Mother’s Day with beautiful food, warm 
hospitality, and time shared together. 

 
 
3 Courses — $79 per person  
Begin with 2 shared entrées, selected from 3 options. Each guest then chooses 1 individual main 
from our Primi pasta selection or Signature mains. To finish, enjoy 1 shared dessert from our 
dessert selection. 

 
4 Courses — $99 per person  
Begin with 2 shared entrées, selected from 3 options. Continue with 1 shared pasta course, 
selected from our Primi pasta selection. Each guest then chooses 1 individual main from our 
Signature mains. To finish, each guest enjoys 1 dessert from our dessert selection. 

 
ANTIPASTI 
 

Ricotta Montata (V) 
Whipped ricotta, lemon zest, hot honey, toasted sourdough 

Arancini (V) 
Tomato & basil risotto, molten mozzarella, saffron aioli 

Calamari (GFO) 
Crispy calamari, lemon, house aioli 

PRIMI 

Lasagna          
Layers of Veal & pork ragu, béchamel, Parmigiano Reggiano 

Rigatoni (GFO)          
Red wine braised beef cheek ragu, parsley oil, spinach, Parmigiano Reggiano 

Gnocchi (GFO) (V)          
House-made potato gnocchi, semi-dried tomatoes, roasted peppers, olives, creamy 
tomato sugo, basil, shaved Parmigiano 

Linguine Marinara (GFO)          
Handmade linguine, seafood, garlic, cherry tomatoes, white wine, basil 
 

SECONDI 
Veal Scallopini (GFO)          
Pan-seared veal fillet in a mushroom sauce with garlic roasted chat potatoes 

Barramundi (GFO)         
Pan-seared barramundi, cauliflower purée, braised leeks, salsa verde 

Lamb Shoulder (GFO)        
Slow-braised lamb, confit onions, minted pea purée, red wine jus 
 

 

 DOLCI 

Tiramisu 
Mascarpone and savoiardi trifle, coffee, liqueur 

Cannoli 
Crisp pastry shells filled with whipped ricotta and dark chocolate 


