THE

FLAME

Mother’s S90pp
Day
4 COURSE SET MENU $112.5pp

STARTER Salumi Board
Table Share with locally sourced cured meats, marinated Mediterranean
vegetables, mixed olives, Italian cheese and hand-crafted grissini

ENTREE Lemongrass Calamari °F
(Select One) flash fried baby calomari, served with gourmet Asian lotus root
salad and sweet chilli mayo

Mini Churrasco ©F
Latin American chicken & chorizo skewer served with corn ribs and
chimichurri rojo

Sesame Coated Tuna Sashimi ¢F/°F
served with avocado créme fraiche, shiso oil, ponzu and
nori krinkles

MAIN Little Joe Grass Fed Striploin MB4+ ©F
(Select One) with pumpkin and potato galette, Dutch carrots, sautéed broccolini
and wild mushroom ragu

Seafood Paella ¢f
Spring Bay mussels, QLD tiger prawns and Fremantle octopus,
tossed with peas, roasted peppers and saffron shellfish stock

Pan-Fried Blue-Eye Cod PF/cF
served with cauliflower purée, sautéed asparagus and blistered
truss tomatoes

Prosciutto Wrapped Chicken Involtini ¢F
stuffed with spinach and ricotta, served with crispy polenta, broad
bean purée and chicken verjus

DESSERT Pistachio Chocolate TiramisuV
(Select One) with rose petals, pistachio crumbs and strawberries

Duo CannoliV
stuffed with ricotta cream and espresso custard, served with
macerated strawberries and shaved ruby chocolate

Coconut Panna Cotta PF/¢F
with tropical fruit salsa and mango sorbet

CONTINUED »

V - Vegetarian GF - Gluten Free DF - Dairy Free




THE

FLAME

Mother’s
Day

KIDS 2 COURSE MENU

INCLUDES COMPLIMENTARY SOFT DRINK AND CHOCOLATE MOUSSE

MEMBERS VISITOR

$3 5 per child $ 4 3 8 per child

(Select One)
Kids Steak with Mash and Greens ¢F/°F
Kids Chicken Schnitzel with Chips and Salad °F

Kids Pasta Boscaiola with Bacon and Mushroom

VEGAN AND VEGETARIAN MENU AVAILABLE ON THE DAY.

PLEASE ASK OUR FRIENDLY STAFF!

BOOKINGS ESSENTIAL ONLINE AT
CANTERBURY.COM.AU

V - Vegetarian GF - Gluten Free

DF - Dairy Free




