
Basque cheesecake, burnt orange & whisky marmalade sauce (Gf)

 Double chocolate brownie Chantilly cream, berry coulis fresh berries.(Gf)

Mr Black tiramisu double cream & chocolate shards.

  3 COURSES -  ADULTS  $85 CHILDREN $30
 GLASS OF  TERROIR 4382 BUBBLES FOR MUM ON ARRIVAL 

Crispy skin barramundi, pea puree, hand cut chips, seasonal veg, black olives, salsa verda &
garlic toum (GF) 

200 gm fillet Mignon, Hungarian double smoked bacon, cauliflower puree, seasonal steamed
veg,buttered garlic mushroom, cream pepper sauce. (GF)

12 hour slow roasted lamb, garlic & rosemary potatoes, seasonal veg, pea & mint sauce. (GF)

Cypriot grain salad, char grilled veg, lemon & garlic yogurt. (V)

Stanthorpe Country Fresh Mushroom leek & Gruyere souffle, black truffle oil
sourdough crouton.

Roasted pumpkin aranchini, tomato sugo,shaved Parmesan, fresh basil. 
 

Gua Bao – 3 Fluffy bao buns, Korean crunchy chicken, fresh pickled veg, coriander
& cowboy sweet red chili, sriracha mayonnaise 

 
 

Mother's Day  
Lunch at Sabo’s

{starter}

{main}

{dessert}


