B

e v
\ VAIENTTNE'S DAY SPECTAL_¢»

$70 Per Person
v Welcome Drink: Glass of Bubble or Cherry Bellini

)
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APPETIZERS (Select one) '

Quinoa and Peas Croquette (V)
Crispy Croquettes, Whipped Feta, Cherry Tomato, Garlic Paprika Oil
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Blue Cheese, Shiitake and Beef Crostini
Pulled Beef Tossed with Shiitake Mushrooms & Bell Peppers on Toasted Ciabatta "
with Blueberry Caramelized Onion Jam

Grilled Harissa Chicken (GF)
Grilled Chicken Skewers with Mint Yoghurt, Leafy Salad, Pickled Raisin

MAINS (Select one)

Scotch Fillet Steak 250G (GF)

Grilled as per your Preference, Butter Garlic Vegetables, Mashed Potato
Choice of Sauce: Red Wine Jus, Creamy Mustard -

S Salmon Caponata(GF)
Grilled Salmon on Green Beans, Confit Orange Zest, Caponata, Warm Tartare Sauce '

v Truffle Infused Mushroom Risotto (GF/V)
Arborio Rice Infused with White Wine and Truffle Oil, Mix Mushrooms,
Pine Nuts, Stuffed Ricotta Morel Mushroom
Add on- Chicken /Prawns

DESSERTS (Select one)

Tiramisu
'Ladyﬁngers, Mascarpone, Whipped Cream, Espresso, Rum, Cocoa Dust

X

Blueberry Cheese Layer
Biscuit Crumb, Creamy Cheese, Blueberry Compote

Sorbet of the week (DF/GF/VGN)

Kindly advise us of any allergies or dietary requirements
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¢  SPECIAI_DRINK OFFERS
. $9.99/- each v v

WINES (By Glass)
GIESEN (SAUVIGNON BLANC)

. ESK VALLEY ESTATE (CHARDONNAY)

THE NED (ROSE)

FIRST FLIGHT (SYRAH)
PARITUA STONE PADDOCK (MERLOT) "

BEERS

STEINLAGER CLASSIC (DRAUGHT 400ml))

CORONA (By Bottle)



