
VALENTINE’S DAY

Wagyu beef cheek, smoked leek, horseradish confit (gf) 
Charcoal roasted Huon salmon, asparagus, peas, verde (gf, df) 

Crumbed eggplant, red pepper, zucchini, spinach (gf, ve) 

AMUSE

Tartare of kingfish, rhubarb, chive, betel leaf, mayo (gf, df) 

STARTERS (TO SHARE)

Charred lamb riblet, pomegranate, pepperberry sea salt (gf, df) 
Roasted 1/2 shell scallop, chorizo crumb (gf) 

Roasted octopus, green olive, parsley, lemon (gf, df) 

MAINS (CHOICE OF)

SIDES

Triple cooked potatoes, roasted garlic butter (gf, dfo) 
Wood-fired carrots, honey almonds (gf, df) 

DESSERTS (TO SHARE)

Raspberry Bombe Alaska, end of summer berries (gf, df, v) 

| gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | n - nuts | o - option |
We accomodate to all dietaries. 

Enjoy a complimentary glass of Louis Roederer Collection 245 on arrival.
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