
Mother’s Day
Lunch

S U N D A Y  M A Y  1 2

OPTIONAL SEAFOOD COURSE TO START
+$30pp

Cold  p la t t e r  o f  cooked  t i g e r  p rawns
 Sydney  rock  oy s t e r s  |  Sa lmon c rudo  |  Cond iment s

ANTIPASTO
Sambuca flamed marinated olives V

4 cheese arancini, black truffle pecorino V
Prosciutto di parma, buffalo mozzarella, basil oil ,  toasted ciabatta GF+

FRESH PASTA 
Fusill i with slow braised pork and veal ragu
 San  Marzano  tomato ,  r ed  w ine ,  parmeg iano  r egg iano 

& 
Ravioli f i l led with buffalo mozzarella and ricotta V

Burnt  bu t t e r ,  sage ,  p i s tach io 

SECONDI
Chargrilled Beef Tenderloin GF

Mixed  mushroom,  pomme purée ,  mus tard  c re s s 
&

Pan Seared Barramundi Fillet GF
Gri l l ed  b rocco l in i ,  g r emo la ta ,  cau l i f l ower  purée

Served with 
Baby  gem sa lad ,  honey  dre s s ing ,  parmesan

DOLCE
Torta del chocolate 

Dark  choco la t e  ganache ,  carame l  mous se ,  a lmond sponge ,  chant i l l y  c r eam

SARINOS RESTUARANT AND B AR


