
VALENTINES DAY 2020
3 COURSES $99

ENTREE 
Seafood Platter for Two

Natural Sydney Rock Oysters, Chilli Garlic Prawns & Calamari, Lemon Aioli 
Or Choice Of

Deep Fried Calamari, Lemon Aioli

Jamon Serano, Heirloom Tomatoes & Buffalo Mozzarella 

Kingfish Ceviche, Cucumber Jelly, Avocado, Chilli, Kipfler Crisps

Caramelised Onion & Mushroom Puff Bites, Romesco Sauce (V)

Half dozen Natural Sydney Rock Oysters, Green Apple & Wasabi Granita

MAINS
Riverine Pasture Fed Eye-fillet 200g

Kidman Grain Fed Sirloin on bone 350g

Grasslands Pasture Fed Rib-Eye 300g

(Steaks served with your choice of Chips, Side Salad or Pomme Puree & Red Wine Jus)

Cornfed Chicken Breast, Sweetcorn Custard, Pomegranate & Herb salad

Atlantic Salmon Wasabi Pea Puree, Lentils Du Puy, Spinach, Dutch Carrots

Vegetarian option: Housemade Pasta Tagliatelle (V)

DESSERTS
White Chocolate & Raspberry Cheesecake

Lemon Sponge Cake, Saffron Poached Pear

Passionfruit Tapioca, Mango Sorbet (GF, DF) 

COCKTAILS $15
RASPBERRY ROSE SPRITZ - Gin, Raspberry, Lemon, Rose Water

CHOCOLATE OLD FASHIONED - Rye Whisky, Creme De Cacoa, Chocolate Bitters

CHAMPAGNE BY THE GLASS $20
NV G.H Mumm Cordon Rouge Brut, France

All prices are GST inclusive. Credit Card surcharges apply. A 10% service charge applies to all tables. 


