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Vatentine’s Day Menu
6 pm 14" February 2024

Prawns, sand crab and leek croquette, gribiche

Bandini Prosecco/ Italy

Tomato Consommeé, basil

Quail ballotine, chestnuts, cauliflower

Jim Barry 2018 Assyrtiko Museum Release
Clare Valley, SA

Venison, sweet potato ravioli, chorizo stuffed date.

Chateau Massereau Cuvee Tradition2019
Bordeaux, France

Mulberry Tart, candied ginger, parfait

Domaine De Coyeaux Muscat
France

3130 - Food or $170 with Wine/beer

Please indicate if there are any dietary requirements before the day.

Terms and conditions apply. No vouchers of any kind can be used. Non-Refundable deposit
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