
 

 

Valentine’s day
 
 

 
 

warm housemade bread 

 
 
 

entree 
 

baby cos cups w/ prawns, fresh herbs & smoked paprika mayonnaise 
or 

twice baked goats cheese soufflé, cherry tomatoes & rocket 
or 

chicken liver pate w/ plum jelly, relish & toast 
or 

salad of baby spinach, feta, dried figs & caramelized walnuts 
 

 
main 

 
sirloin w/ hand cut chips, café de paris butter & caramelised onions  

or 
confit pork belly, truffled mash, pumpkin puree & black pudding 

or 
dukkah crusted daily fish w/ green beans, crushed potatoes & lemon relish   

or 
spinach and ricotta ravioli with pinenuts & crispy sage 

 
 

dessert 
 

chocolate tart with caramel cream & fresh raspberries 
or 

lemongrass pannacotta, orange jelly, lemon sorbet & crystallized orange zest 
or 

tarago triple cream brie, quince jelly & walnut raisin bread 
or 

apple & rhubarb crumble, vanilla bean ice cream & apple syrup 
 
 

tea or coffee 
 
 
 

Two courses - $42 
Three courses - $52 

 
 
 

 

 

 

 

 

 

  

 

                     
         

 

 

 

 


