
VALENTINES DAY MENU

ENTRÉE

Soy cured salmon, horseradish sour cream, broccolini fritters

Prawn toast, sesame foccacia, soft herb salad

Half dozen Sydney rock oysters, ceviche dressing, blood orange jelly

Beef carpaccio, goats cheese panna cotta, beetroot powder, beetroot crisps

Heirloom tomato and strawberry gazpacho, 

compressed watermelon, cucumber and ricotta

MAINS

160g Riverina Pasture Fed Eye Fillet

350g CAAB Grain Fed Angus Rib Eye

350g Hereford True Pasture Fed Sirloin

(Steaks served with roast kipflers, mash or mixed leaf salad)

Corn fed chicken breast, truffled mac‘n’cheese croquettes, spinach and white onion puree

Wild barramundi fillet, crushed beans with coriander, charred dutch carrots

DESSERTS 

Dark chocolate mousse, salted caramel & short bread

Raspberry and coconut tapioca, coconut sorbet and meringue

Roast pink lady apple, cinnamon bavarois, puffed rice


