



VALENTINE’S MENU 
 4 courses $75 

Canapés on arrival 

 
———- 

Sourdough, whipped butter 
 

——— 

 
Watermelon, goats’ cheese, chilled cucumber, pistachio 

OR 
Cured salmon, roe, avocado, orange reduction 

 
———- 

 
Confit duck leg, fennel purée, orange  

OR  
Manjimup grass fed beef short rib, carrot purée, spring onion, beef jus  

OR  
Pan seared ricotta gnocchi, tomato sugo, Pecorino, preserved lemon 

 
———- 

 
Dark chocolate mousse, peanut, salted caramel 

OR 
Meringue sphere, vanilla bean ice cream, wild blackberry 


