
Va l e n t i n e s  Day 
Tuesday 14th February 

 
$85 Per Person 

 
 

Champagne on arrival 
 
 

Amuse of white onion soup with gruyere cheese toast 
 

Entree 
 

Seared scallops, boudin noir, cauliflower & pomegranate 
 

Main 
 

Black Angus scotch fillet & short rib, caramelised onion puree, bone marrow croquette 
& baby onions 

 
or 
 

Grilled gold band snapper, Israeli couscous & shellfish stew, rouille 
 

Dessert 
 

Elements of passionfruit & mango pavlova


