VALENTINE'S
DINNER

S75 per person

SATURDAY

14TH FEBRUARY
FROM 5PM

If you have any dietary requirements, please let our staff know.

Glass of Bubbles on Arrival

To start
Fig and goat cheese crostini (V)(GF available)

Choice of Entree

Caramelised Onion, Gruyere and Pear Galette (V)
OR

Fresh Oysters (4)
shallot red wine vinaigrette

Choice of Main

Braised beef cheek (GF)

creamy mash, confit mushroom & truffle butter
OR

Seared snapper with sweet potato rosti (GF)(DF available)
baby spinach, carrot beurre blanc & sweet potato chips

Choice of Dessert

Shelly’s Pavlova (GF)(DF available)
lemon curd, fresh fruit & cream

OR

Cheese plate (GF available)(V)
brie, cheddar, fig, lavosh

V-Vegetarian, VE-Vegan, GF-Gluten Free, DF-Dairy Free, N-Contains Nuts

No Split Bills
1.1% surcharge on all card payments EXCEPT 2.5% surcharge on AMEX,
10% surcharge applies on Sunday and 15% on public holidays.



