
VALENTINE’S DAY MENU - $230pp

BLACKMORE BEEF TARTARE
anchovy mayonnaise, confit egg yolk, shiso, crispy potato

SPENCER GULF KING PRAWN
butter poached, miso corn, watermelon, coriander

ENTREES to share

STRIPLOIN WAGYU MBS7+
smoked ox tongue, celeriac, exotic mushrooms, shiraz jus

HAPUKA
wilted spinach, leek fondue, Noilly Prat sauce, chives 

MAINS to share

DESSERTS to share
POIRE WILLIAM

panna cotta, caramelised white chocolate, pear compote

SUMMER BERRIES
vanilla cream, elderflower jelly, mint ice cream

CAVIAR TASTING
black pearl oscietra caviar served with condiments


