
Menu

E N T R E E
Fresh oysters  w i th  shal lot  and red wine

v ina igret te  -  3  per  person (gf )
Addi t ional  oysters  $6 .50 each

M A I N
Gr i l led peppered s i l ver  fern  s t r ip  lo in ,  charred

onion and mushrooms on sherry  v inegar  jus  (gf )
OR

Goat  cheese and sp inach stuf fed ch icken wi th
coconut  carrot  puree ch imichurr i  dress ing (gf )

Dark  chocolate and haze lnut  heart  mousse ,
s t rawberry  sorbet ,  red ve lvet  pass ion f ru i t  cake

topped wi th  cream cheese and ve lvet  mer ingue (v)

D E S S E R T

V A L E N T I N E ' S  D A Y

T O  S H A R E
Char-gr i l led br ioche wi th  beetroot  hummus (v)  

$ 7 0  P E R  P E R S O N


