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SAINT VALENTIN
VALENTINE'S DAY DINNER

Wednesday, 14 February 2024

With live musical entertainment

LE MENU

Baguette et beurre
Baguette and French butter

POUR COMMENCER

Toast de chévre chaud r6ti au miel et romarin
Baked French goat cheese on toast, rosemary infused honey

ENTREE

Ravioli de homard, beurre blanc
Lobster ravioli, beurre blanc sauce

PLAT PRINCIPAL
Choice of

Pave de saumon poélé, sauce au safran, purée de potiron, courgettes grillées
Pan-fried Tasmanian salmon, saffron sauce, pumpkin purée, grilled zucchini

MSA rumsteak grillé, jus vin rouge, purée de choux fleur, champignons rétis, oignons caramélisés
Grilled MSA rump steak, red wine jus, cauliflower purée, roast mushrooms, caramelised onions

DESSERT

Entremet au chocolat noir et fruits de la passion
Dark chocolate and passion fruit entremet

Set Menu: $139 per person

Please advise us of any dietary requirements and we will endeavour to adapt the menu accordingly.

Please kindly note that the menu is subject to market availability.



