VALENTINES DAY

$85 per Head

Bread & House Butter

Entrée

Crispy Pork Belly, Chili Mango, Coriander & Lime Salsa, Honey Plum Dressing
Goats cheese Raviolli, Romesco Sauce, Basil Oil, Parmesan

Salmon Ceviche, Coconut Milk, Crispy Chilli Qil, Lime, Coriander, Lemon Infused QOil

Main Course

Pepper crusted Beef Tenderloin, Sauteed Asparagus, Spanish Onion, Bearnaise
Chargrilled Pork Sirloin, Herb Butter Mash, Roast Apple, Pork Jus

Pappardelle, Prawns, Garlic & Truffle Butter

Dessert

Brulee Basque Cheesecake, Fresh Berries

Belgian Chocolate Cremieux, Hazelnuts, Olive Oil, Sea Salt

Vanila Bean Panacotta, Pistachio Anglaise



VALENTINES DAY

$125 per Head
Glass of Chandon Spritz

Bread & House Butter

Entrée

Crispy Pork Belly, Chili, Mango, Coriander & Lime Salsa, Hot Honey Dressing
Goats cheese Raviolli, Romesco Sauce, Basil Oil, Parmesan Crumb
Scallops in the Y2 Shell, Ginger, Coriander, Chili, lemon

Seafood Plate - Oysters, Salmon Ceviche, Garlic Butter Prawn

Main Course

Pepper crusted Beef Tenderloin, Sauteed Asparagus, Spanish Onion, Bearnaise
Chargrilled Pork Sirloin, Herb Butter Mash, Roast Apple, Pork Jus
Pappardelle, Prawns, Garlic & Truffle Butter
Market Fish of the Day

1> Lobster Mornay, Fries

Dessert

Brulee Basque Cheesecake, Fresh Berries

Belgian Chocolate Cremieux, Hazelnuts, Olive Qil, Sea Salt

Vanila Bean Panacotta, Pistachio Anglaise



