
DESSERT BOARD TO SHARE

Valentine’sDayMenu
STARTERS

Coconut & Panko Crumbed Prawns | Crispy Noodle Salad | Wafu Dressing 

Citrus Cured Salmon | Lemon Gel | Avocado Mousse | Chi l l i  Oi l

Pork Fi l let | Red Wine Pear Purée | Pickled Fennel | Crispy Kale | Port Glaze

He i r loom Tomato |  Bas i l  and  Bocconc in i  Sa l ad  |  Ba l samic  V inegar  & O l ive  O i l

MAINS

Almond Choco la te  Cake  
T i ramisu  

Carame l i zed  P ineapp le  w i th  Sorbet  
 Van i l l a  Bean  Panna  Cot ta  

$99 per  person

Chargri l led Beef Fi l let | Béarnaise Sauce | Sautéed Mushroom
Asparagus | Potato Pave 

WA Barramundi | Di l l  & Caper Cream | Mash Potato
Broccolini | Roast Sweet Potato

Chicken Breast Stuffed with Spinach & Ricotta | Herbed Pearl Cous Cous
 Honey Glazed Carrots | Mustard Sauce

House-made Gnocchi | Creamy Garl ic Sauce | Sundried Tomato
 Spinach | Parmesan  

Cau l i f lower  |  Cau l i f lower  Purée  |  T ru f f l e  Qu inoa  Sa l ad  |  Sp inach  Pes to  Ka le  


