
MOTHER’S DAY LUNCH MENU
Nimbo | 2 course 85 | 3 course 99

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS *: VEGAN ON REQUEST
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% Surcharge.

Discretionary gratuity of 8% is applied to groups of 12 or more.

Moroccan spiced Gundagai lamb skewer, curry aioli (gf, df)

Murray cod ceviche, salmon caviar, crispy skin, champagne dressing (gf,
df)

Stracciatella, charred zucchini, pickled grapes, balsamic (gf, v)

SMALLS (SELECT ONE)

Poached Murray cod, potato purée, pickled cherry tomatoes, nori, jus (gf,
df)

MB5+ Black onyx Wellington, mushroom, pancetta, jus 

Whipped ricotta gnocchi, Gouda & cream sauce, lemon, walnut crumble,
herbs (v, n)

BIGS (SELECT ONE)

Almond & chocolate cake, chantilly (gf, v, n)

Pistachio fondant, blackberry crunch (v, n)

DESSERT (SELECT ONE)

Crispy chat potatoes, duck fat, sage, rosemary salt (gf, df, *)

Glazed carrots, cashew cream, raspberry vinaigrette, dukkah (gf, df, v, n)

SIDES (TO SHARE)


