
$260 per couple
IncluDING a glass of   

MoËt & Chandon Imperial NV

tuesday 14 february

Valentine’sst

day

Dinner menu

Starter
Yellowtail kingfish ceviche, pickled white peaches

* * *

Entrée-Sharing plate
St Helens oysters 

Ballontine of free range chicken leg, chicken liver ‘au torchon’, Sauternes jelly 

Baked figs, Gorgonzola, red currants 

Beetroot & Sloeberry gin cured Ocean trout, cucumber, crème fraiche, brioche toast

* * *

main
Wagyu beef sirloin 5+ score 200g, twice baked 

Raclette cheese soufflé, lemon thyme jus

or

Pan fried Ruby snapper with lemon confit, razor clams, sautéed 
baby fennel and capers, brown butter emulsion

* * *

Dessert
Breezes Dark Valrhona chocolate fondant, poached 

cherries, toasted coconut ice cream

or

Zabaglione of fresh summer fruits, crystallised lavender

Coffee, tea


