VALENTINES DAY

Valentine’s Dag is the Per'Fect opportunitg to erjog a
romantic dinner with that special someone in your
life.

R omantic three course candlelit dinner,
with comPlimentarg
Champagne on arrival,

Rose

&
Lovc Heart Chocolate

$4-0.00 per head

Bookings I~ ssential
FPh 60215880



VALENTINES DAY

[ ntrée

Bluc Chccsc ~ Frosciutto & rocket cristine
5t Angus blue - Crispg Prosciutto & rocket on gri”ec{ French stick, drizzled with local olive oil
FPan Seared Wl‘liting - resh fillet, served with light rocket salad, drizzled with burnt butter caper sauce

Fcar & Gorgonzola 5alacl ~ Nashi pears & Riverina c]wecse, tossed with SPanish onion, walnuts & rocl<et, dressed with

lemon mustard dressing
Hcrb Bemc—~ Sirloin, rubbed with seasonal herbs, roasted & sliced medium, drizzled with balsamic reduction
Scarccl Sca”oPs ~ | asmanian sca”ops, pan Fried, served on creamy pea puree, drizzled with chive sauce

Lamb Cutlcts - Crustec] with rosemary, parmesan fygarlic, Placecl on chat potato rounds, drizzled with creamy clﬂon

sauce

Mains

Asian Braisccl For‘c Bc”y - Cookec‘ in Asian brotlﬁ, slowlg braisecl, served on Asian s’cgle wok veggies, toPPccl with
chi“ijam

5cotch Fi"ct 5tcak~ Flacec] on steamed broccolini & mushroom rosemary puddin ; drizzled with caramelized garlic jus
Yp S garie ]

Crispg Skinnccl Chicken ~ SPiced marinated chicken breast, served on mango, rocket, coriander, bean shoot, Spanish

onion & cherry tomato salad finished with Asian stglc sauce.

SPinach & Ricotta | ortellini = T ossed with roasted Pumpkin, olives, Pinc nuts, shallots & goats cheesein creamy garlic

thgme sauce

Crispg 5‘<innccl Trivia”y - Pan fried fillet, served on gingered sweet potato puree & asparagus spears, toPPecl with

coconut Iime sauce



Dessert

Mango & Limc Sorbct -~ House made tangy mango sorbet with burst of lime zest
Chocolatc Mousse - Hu}c}cy dark chocolate mousse, toPPc& with A|an’s flat strawberries & white chocolate curls

Rastcrry MascarPonc Trhqc - Kaspberries ]agere& with mascarpone cream sponge {:ingers & custard, toPPecl with

berrg & mint

\VALENTINES DAY

BECAUSE LOVE ISN'T QUITE
COMPLICATED ENOUGH AS 1T IS,




