
M o r e  t o  l o v e
t h i s  V a l e n t i n e ’ s

2  C O U R S E S  $ 7 0  •  3  C O U R S E S  $ 8 5
I n c l u d e s  2  g l a s s e s  o f  b u b b l e s  o n  a r r i v a l

R e s e r v e  y o u r  t a b l e  f o r  t w o
S a t u r d a y ,  1 4  F e b r u a r y  2 0 2 6



Swordfish steak, putanesca (DF, GF)

Eye fillet mignon, 
swimmer crab bournsin mash, jus (GF)

Eggplant & white bean meatballs, 
pumpkin, tomato (V)

Panko black tiger prawns,
pineapple, red onion pickle (DF)

Olive prosciutto bruschetta, balsamic glaze

Half shell oysters, tobiko caviar, 
yuzu granitee (DF,GF)

Mixed berry shortcake, yoghurt ice cream (V)

Banana coconut haupia, mango coulis (V, DF, GF)

Vanilla brioche pudding, peach suzette sauce (V)

E N T R E E

M A I N

D E S S E R T

2  c o u r s e s  $ 7 0  |  3  c o u r s e s  $ 8 5
I n c l u d e s  2  g l a s s e s  o f  b u b b l e s  o n  a r r i v a l

VALENTINE’S DAY SET MENU


