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Valentine’s
Dinner

Red Prawn Tart, Celeriac, Lime

 Burrata, Cantabrian Anchovies Cannolo

SNACKS

ENTRÉE

MAIN COURSE

DESSERT

Coral Trout, Red Chili, Ginger, Fried Shallot

 Confit Duck, Toasted Brioche, Apple Chutney

 Fried Oyster Mushrooms, Goat Cheese, Watercress

Pan-Fried Hapuka, Cider Beurre Blanc, Spring Onions

 Rangers Valley Sirloin, Bullhorn Capsicum, Red Wine Jus

 Smoked Eggplant Agnolotti, Cherry Tomatoes, Aged Ricotta

Chocolate Mousse, Raspberries, and Pistachio

 Profiteroles, Vanilla Ice Cream, Toasted Almonds, and Chocolate

Sauce

$109pp


