
VALENTINE’S
$15

9
per couple

3 Course Menu

DESSERT
*YOUR CHOICE BETWEEN

STARTER
*Served as a share plate to the table

Lavender Pannacotta with sugar lavender shards (GF)

Coconut pina colada pudding (VG, GF)

Strawberry cheesecake with strawberry coulis & chantilly
cream

Chocolate lava cake with Vanilla bean ice cream &
chocolate crumb 

Ocean antipasto plate
Flat bread, dips, ARW mint & macadamia dukkha Oysters,

beetroot cured salmon & charcuterie selection

MAIN
*Your Choice between

Confit Duck with creamy mash, seasonal vegetables & ARW
red wine jus (GF)

Salmon fillet with creamy mash, seasonal vegetables & beurre
blanc sauce (GF)

Lamb backstrap cooked medium rare with ARW mint &
macadamia dukkha crust, Mediterranean vegetable cous

cous, mint & cumin yoghurt with ARW red wine jus

Japanese battered eggplant batons in a fragrant Sichuan
sauce and Asian salad (V,VG,DF,GF)

v  -  V e g e t a r i a n ,  v g  - V e g a n ,  g f  -  G l u t e n  F r e e ,  d f  -  D a i r y  F r e e — g u i d e  o n l y .  
I f  y o u  h a v e  a n  a l l e r g y  o r  h i g h  i n t o l e r a n c e ,  p l e a s e  i n f o r m  o u r  s t a f f  o n

o r d e r i n g .  S o m e  i t e m s  m a y  b e  s u b s t i t u t e d  w i t h o u t  n o t i c e .


