
Tuscan Marinated Chicken Breast  -  served with  Roasted Potato ,
Broccol ini  & Mushroom Sauce  

Lamb Shank -   S low cooked Lamb Shank served with  Mash Potato
& Broccol i  

Crispy  Skin Barramundi  -  Pan seared Fresh Austra l ian
Barramundi ,  served with  Potato  Galette ,  Green Beans  and

Beetroot  Puree
Pasta  -  Gnocchi  with  Truff le  paste ,Mushroom,  Baby Spinach,

Sundried Tomato,  Onion,  Garl ic ,  Cream and Parmesan Cheese  

M O T H E R ' S  D A Y  M E N U
$ 7 0 P P

STELLA RESTAURANT  

E N T R E E  

M A I N  C O U R S E

D E S S E R T

(PLATTER)

(CHOICE)

(PLATTER)

Corn Flour  Crumbed Calamari  
& 

Arancini  -  (Pumpkin,  Chi l l i ,  Gorgonzola  Cheese)  with  Aiol i  

Vani l la  Pannacotta  with  Strawberry   
& 

 St icky  Date  Pudding with  Butterscotch Sauce  and Ice  Cream


	MOTHER'S DAY MENU $70PP
	ENTREE
	Corn Flour Crumbed Calamari  &  Arancini - (Pumpkin, Chilli, Gorgonzola Cheese) with Aioli

	MAIN COURSE
	Tuscan Marinated Chicken Breast - served with Roasted Potato, Broccolini & Mushroom Sauce  Lamb Shank -  Slow cooked Lamb Shank served with Mash Potato & Broccoli  Crispy Skin Barramundi - Pan seared Fresh Australian Barramundi, served with Potato Galette, Green Beans and Beetroot Puree Pasta - Gnocchi with Truffle paste,Mushroom, Baby Spinach, Sundried Tomato, Onion, Garlic, Cream and Parmesan Cheese

	DESSERT
	Vanilla Pannacotta with Strawberry   &   Sticky Date Pudding with Butterscotch Sauce and Ice Cream


