
HUÎTRES
Organic Pacific Oysters

or

PÂTÉ DE FOIE DE CANARD 
Duck Liver Parfait, Toasted Sourdough Bread

Wine  /  Ma’am Moiselle, Côtes de Provence Rosé, France
Mocktail  /  Mint, Coco Water, Lime, Soda

RAVIOLES
Flathead & Prawn Ravioli with Lobster Sauce 

or

CANARD
Homemade Duck Leg Confit with Rösti Potatoes

Wine  /  Belleruche Chapoutier, Côtes du Rhône, France
Mocktail  /  Orange, Mango, lime, Grenadine

CHOCOLATE
Gluten Free Chocolate Tart with Espresso Ice Cream

Wine  /  Muscat St Jean de Minervois, Languedoc, France
Mocktail  /  Apple, Watermelon, Lemon

DESSERT

MAINS

APPETISERS

VA L E N T I N E ’S  M E N U
Menu $68pp  |  Menu with Mocktails $78pp  |  Menu with Wine $88pp


