
$79.00 per person | 3 Courses

GRILLED HERB & GARLIC FOCACCIA, whipped truffle butter (v)

starter

Valentine Dinner
Saturday 14  Februaryth

sharing entrée

 CHICKEN, LEEK & TRUFFLE TERRINE, spiced nashi pear chutney, melba toast

CHILLED TIGER PRAWNS, yuzu & lime aioli, chilli thread, tobiko (gf)

PEA & MUSHROOM ARANCINI, pea purée, parmigiano foam (v)

main course selections
ATLANTIC SALMON, wilted mustard greens, edamame & corn salsa, 

miso hollandaise (gf)

GRILLED SIRLOIN STEAK, roasted garlic & scallion mash potato, broccolini, 
red wine jus (gf)

FRENCH CUT CHICKEN BREAST, purple sweet potato puree, grilled baby bok choy,
ginger & shallot jus, crispy lotus root (gf)

WILD MUSHROOM RISOTTO, shiitake, enoki & king brown mushrooms, truffle oil,
parmesan cheese (gf)

sharing sides
GARDEN SALAD, mixed lettuce, cucumber, carrot, asian dressing (vg,gf) 

ROASTED KIPFLER POTATOES, nori salt (gf,df)

sharing dessert
 raspberry heart macarons, mandarin & yuzu white chocolate delice,

raspberry & lychee rose cake, fresh berries.

Book Now - 9246 1200


