RIVERBANK

— ESTATE —

MOTHER’S DAY 2026 MENU

Stone baked bread - mini sourdough loaf & jalapeno, tomato relish, garlic confit, whipped butter

Amuse bouche on arrival one per person

Tomato gazpacho, avocado mousse, seared tuna
Entree
Crispy pork belly, parsnip puree, pickled shallots & red wine jus.

Exmouth prawns, capers, gherkins, potato, dill, creme fraiche, quail egg.

Main
45 days dry aged eye fillet 200g , truffle pomme puree, molasses glazed heritage carrot, black garlic crumb, red wine shiraz jus , bone marrow, green pepper butter

Pan roasted Coral trout, zucchini spaghetti, saffron & champagne beurre blanc, fennel pollen, baby celery
Tomato concasse filled with herb pea green lentils on grilled portobello mushroom, house made vegan cashew cheese & dill oil (vegan ,veg ,g/f, D/F)

Dessert
Figs & honey parfait, pistachio brandy snaps, cherry lime gel

Tiramisu bread and butter pudding, salted caramel sauce, Amaretto ice cream

Kids menu
Panko crumb Chicken Tenders, with Super crunch chips and salad
Beef skewers with super crunch chips and salad

Kids dessert

Mini Rocky road pizza, Nutella, marshmallow, maraschino cherries, & vanilla bean ice cream




