
Four-Course Menu
A$150 per person, inclusive of a Glass of Sparkling Wine 

To Begin

Sonoma Bread with Pepe Saya Butter

Greetings From The Kitchen

 Cured Ōra King Salmon Cone
 Scampi Caviar, Yuzu, Avocado, Chive and Crème Fraîche

Entrée

 Seared Abrolhos Island Scallops  GF

 Coconut Milk Foam, Lemongrass Oil and Finger Lime

Main

 Entrecôte Double
 Slow-Cooked Beef Sirloin, Truffle Potato Purée, Carrot 

and Bone Marrow Jus

Dessert to Share 

32 Layers of Love
 Valrhona Hukambi 53% Chocolate Crémeux

 Warm Chocolate Sauce, Whipped Cream 

and Raspberry

Coffee & Fine Tea

Served with a Fine Petit Four Selection

Valentine’s Day Menu 


