
$150 per adult

Complimentary Inclusions
A Glass of Champagne Per Person on Arrival 

One Red Rose Per Table
Petit Four Chocolates

 
To Begin

Sonoma Bread with Cultured Butter

A Glimpse
Truffle Mascarpone and Grilled Summer Vegetable Filled Mini Waffle Cone (v)

A Spark
Cured Yellow Fin Tuna (gf, df)

Native Rose Apple, Finger Lime Granita, Pickled Radish, Shiso

The First Embrace
Wild Mushroom, Spinach and Cheese Tortellini (v)

Burnt Butter, Pinenuts, Crispy Sage, Pickled Muscatels, Aged Parmesan

The Passion Builds
Grilled WA Marron

Pan-Seared Murray Cod, Spinach, Capsicum Relish, Marron Butter Velouté

Commitment To Love
Sous Vide Lamb Saddle

Forest Mushroom, Green Peas, Cavolo Nero, Native Mint Jus

Ever Lasting
Love Bomb (gf)

Flourless Chocolate Sponge, Raspberry Gel, Dark Chocolate Gelato, Encased in Italian Meringue

Valentine’s Day
Six Course Menu

gf indicates gluten-free | v indicates vegetarian |  df indicates dairy-free
Please let one of our wait staff know if you have any special dietary requirements, food allergies 

or food intolerances. Please note that menu prices and menu items are subject to change 
without prior notice. Bookings must be made with a full down payment. Please note that à la 

carte options will not be available; only the set menu will be served in the restaurant.
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