
 VALENTINE’S DAY
3 COURSE SET MENU

$85 PER PERSON

SUPPLEMENTS

Glass of NV Taittinger Cuvée Prestige Champagne $26 per person 

Caviar, potato pavé, herb cream cheese, egg yolk $15 per person

SHARED ENTREES

Heirloom tomatoes, green olive, capers, fennel pollen, mustard & lemon dressing

&

Gruyère cheese soufflé

CHOICE OF MAINS

Murray cod, champagne velouté, avruga

or

Duck breast, potato purée, PX prunes, oregano & liquorice

DESSERT

Chocolate cherry torte 

&

Selection of handmade chocolate petit fours




