VALENTINE'S DAY

SATURDAY 14TH FEB

4 COURSE SET MENU - $110PP*

Your choice of:

MAIN

CUNFIT DUCK

STARTER

BBUSCHETTA ROSSA

omatoes with spring onion, basil and EVO. F
shaved Grana Padano (D.O.P.}) and ou

ENTREE

CURRY SCALLUPS Cubed

our rict

r balsamic treacle ~chi, parsnip puree,

truffle oil and

Napoletana sauce, fresh

an seared scallops, finished in our signature curry infused

pappardelle and Grana Padano
cream reduction =

(D.O.P)
SESAME BEEF

Beef medallions glazed in same ho
alad

SZECHUAN PRAWNS

VEAL CUTELETTA

parmesan crusted veal

oy, served with a

Szechuan spic ated prawns, flash fried. T
e and vith ho made sriracha nr
TRUFFLE AND MUSHROOM ARANCINI

cken and

Hand crumbed and rolled, servec our homemade truffle Lemc

mayonnaise

DESSERT <erro o

PANNA COTTA

Our softly set vanilla sugared cream, white chocolate

and berry compote

I.EMON PASSIUNFRUIT TART

1emade lemon curd, sionfruit, and mascarpong

ky mash,

tart. Finished with pistachios and lemo

PUTTANESCA

Local mussels, tiger

fresh papparde
ancho
garli

, minced
es, chill
owned with a bug

oil, all c

GHILLED LAMB

d medium

Padano (D.O.P)




