
MOT H E R’  S DAY
SSEETT  MMEENNUU

1 GLASS OF CHANDON ON ARRIVAL FOR ALL MUMS

EENNTTRREE’E
WARMED CIABATTA BREAD 

Olive oil, aged balsamic

FRESH FIGS
Aged balsamic, toasted pistachios, honey (V)

STRACCIATELLA
Pumpkin seed pesto, lemon olive oil (GFO, V)

ARANCINI 
House made arancini, mushroom, dill aioli

MMAAIINN  CCOOUURRSSEE
STOCKYARD SCOTCH FILLET 

Grain Fed 200 Days 300g (GFO), lemon and garlic potatoes, 
broccolini and Primitivo wine sauce

MARKET FISH 
Vin Bianco cream, soft herb salad (GF)

ITALIAN CHOP SALAD 
Witlof, radicchio, rocket, peas, pistachios, light vinagreta (GF, V)

DDEESSSSEERRTT
TIRAMISU 

House made savoiardi, mascarpone diplomat creme, Marsala, coffee

$95
Subject to change, availability and cancellation. Images are for illustrative purposes only. 

The Star Gold Coast practises the responsible service of alcohol. BET WITH YOUR HEAD, NOT OVER IT. STARG08830
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