
 
 

VALENTINES DAY MENU 

$99 pp 

Homemade bread |truffle butter 

1st ENTREE 

CHICKEN LIVER MOUSSE beetroot|pinot gris jelly |brioche 

------ 

2nd ENTRÉE 

SMOKED DUCK TONNATO puri |tuna mayo|raspberry gastrique  

or 

CLEVEDON MOZARELLA marinated tomato|tapenade V GF 
----- 

MAINS 

AGED SIRLOIN goats cheese potato terrine|caramelized onion  

OR 

MARKET FISH saffron leek & mussel veloute|kumara nero crisp  

OR 

CAULIFLOWER STEAK  coconut |dukkah|aubergine V 

 

----- 

DESSERT 

HAZELNUT & DARK CHOCOLATE TART cremeaux|plum sorbet  V 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


