
VALENTINE’S DAY MENU
 
 
Shared Three Courses $145pp

Saturday, 14th Feburary

 

GLASS OF MOËT & CHANDON ON ARRIVAL

Bread and butter

STARTER 
 
Seafood plate   
 
Scallop crudo, yuzu kosho

Scampi tartare & caviar cream

Yellowfin tuna, tomato tea

MAIN

Bidman Wagyu scotch fillet, beef jus

-
 
Wood-fired potatoes, crispy onions 
 
Pumpkin wedge, feta & seeds 
 

DESSERT

Chocolate and olive oil ganache, grilled yellow peaches

Menu may be subject to change.  
While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.

 


