
VALENTINE’S DAY 
 
 

I Love You 
 

Menu 
(Menu price $85 p/p. Booking and pre-payment essential) 

 

Amuse 
 

Pork wanton 
 

Entree 
 

Pan seared scallops w Morcilla, carrot & scallop coral puree & zucchini flowers 
 

Rare seared blue fin tuna w confit baby fennel & tonka bean mayo GF 
 

Master stock braised duck maryland w carrot and cardamom soufflé & wilted greens 
 

Tartin of house made brioche w char grilled pear, jamon, labna & truffle honey (V on removal of 
jamon) 

 

Main 
 

Char grilled beef tenderloin (served medium) w parsnip puree, mushrooms & bearnaise gratin 
GF 

 
Tortellini of pastis creamed leek & spanner crab w butter poached slipper lobster and jamon 

crumbs 
 

Local pan seared barramundi w sun blushed tomatoes, saffron & tomato consommé GF 
 

Wood mushroom and truffle risotto GF V 
 

Dessert  
 

Cherry blossom panacotta w blackberry gel and freeze dried raspberries   
 

Vanilla bean crème brulee with popcorn ice cream 
 

Individual Cheese platter of Brillat Savarin Brie & Manchego Spanish semi hard cheese  

  
 

Flat white or Long black / Tea selection 
 

Menu is not available in conjunction with Entertainment card or any other promotions 


