
Valentine's Menu

F I R S T  C O U R S E

Lime coconut yogurt whipped, organic aged tahini and pistachio
T e n  S p i c e d  W o o d  -  R o a s t e d  E g g p l a n t  C e v i c h e  

S E C O N D  C O U R S E

F O U R  C O U R S E  M E N U

F O U R T H  C O U R S E

Chocolate mousse filled with compressed tropical fruits and served with a secret sorbet
T h e  L o v e r s

P r o s e c c o  a n d  A m u s e  B o u c h e
A r t i s a n  b r e a d  b a s k e t  p a i r e d  w i t h  a  p l u m  f r u i t  c a n d l e

Flash seared scallops served with pea and asparagus puree and caviar
Y a r r a  V a l l e y  C a v i a r  &  L a  ' P l a n c h a '

E N T R E M E N T
Vodka infused citrus sorbet palette cleanser

2 0 2 1  C a p e  M e n t e l l e  S e m i l l i o n  S a u v i g n o n  B l a n c ,  M a r g a r e t  R i v e r ,  W A

2 0 2 2  R o b e r t  S t e i n  R i e s l i n g ,  M u d g e e ,  N S W

Succulent heirloom tomatoes with fresh burrata, dressed in basil aged vinegar
H e i r l o o m  T o m a t o  a n d  B u r r a t a  s a l a d

T H I R D  C O U R S E

Pecorino crumbled veal served with salted apple, roasted chickpeas and marrow jus
V e a l  C o t o l e t t a

Fresh king fish pan-roasted and served with Australian native vegetables and crispy capers
P a n - r o a s t e d  K i n g  F i s h

M A I N S  A R E  P A I R E D  W I T H

O R

2 0 2 1  C r e d a r o  F i v e  T a l e s  C a b e r n e t  M e r l o t ,  M a r g a r e t  R i v e r ,  W A

2 0 2 2  D o g  P o i n t  S a u v i g n o n  B l a n c ,  M a r l b o r o u g h ,  N e w  Z e a l a n d

2 0 2 0  B l a c k  C o t t a g e  R o s e ,  M a r l b o r o u g h ,  N e w  Z e a l a n d

$139 PER PERSON 
$199 PER PERSON WITH PAIRING WINES


