
Valentine’s Day 
Sharing Menu
@$188++ PER COUPLE

To Start Amuse Bouche
DIP DUO WITH WARM PITA 
Black Garlic Confit Hummus &  
Whipped Ricotta (V) wIth Sundried 
Tomatoes and Rosemary-Thyme Oil

GRILLED CONFIT OF SQUID 
Tentacle | Puttanesca 
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Cold Hot
HAMACHI & SCALLOP CRUDO 
Beet Gelee | Compressed 
Cucumber | Citrus Caper Vinaigrette 

 

GRILLED RIVER PRAWN 
Smoky Calabrian Chilli Butter | 
Leek Confit | Burnt Lemon 

 

Main (Select One)

RED SNAPPER FILLET 
Spring Onion Puree | Wild Mushroom | Savoy Cabbage | Dill Lemon 
Emulsion

OR

STEAK AU POIVRE 
Australian Wagyu | Creamy Potato Puree | Green Asparagus 

 

Dessert
RASPBERRY TART 
Berries Confit | Almond Creme | Lychee Sorbet

Complementary Tipples
SAN MARTINO PINOT  
GRIGIO BLUSH 
Pinot Grigio  
Italy, Veneto 

 

& SAN MARTINO PROSECCO 
DOC TREVISO BRUT 
Glera 
Italy, Veneto

LADY IN RED 
Orendian Blanco, Triple Sec, 
Strawberry Puree

& APPLE OF MY EYE 
Zubrowka Biala Vodka, Apple 
Liqueur, Lemon & Lime Mix 
 
 


