VALENTINE'S DAY MENU

Melbourne | $100 per person

SNACKS ON ARRIVAL

Buttermilk fried chicken, créme fraiche, trout roe caviar (gf)

Summer vegetables, lavosh cracker, whipped macadamia (df, vg, n)

SMALLS (T0 SHARE)

House-made sourdough focaccia, whipped butter (v)

Stracciatella, pickled peaches, coriander seed crunch (gf, v)
Prosciutto, pickled cherries, olive oil (gf, df)

Whole prawn, herb butter, finger lime (gf)

BIGS (SELECT ONE)

Porchetta, smashed peas, black olive tapenade, tamarind jus (gf, df)

Roasted snapper, burnt tomato butter, fennel & spanner crab salad,
spiced walnuts (gf, n)

SIDE (10 SHARE)

Cucumber, pomegranate, herb stem tahini sauce (gf, df, vg)

DESSERT

Chocolate mousse, wattleseed, strawberries (v)

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Please advise of dietary requirements at least 7 days prior to your booking.
Bookings are essential and prepayment is required. Booking fees apply.



VALENTINE'S DAY MENU

Melbourne | Vegetarian | $90 per person

SNACKS ON ARRIVAL

Buttermilk fried cauliflower, creme fraiche, salted egg (gf, v)

Summer vegetables, lavosh cracker, whipped macadamia (df, vg, n)

SMALLS (70 SHARE)

House-made sourdough focaccia, whipped butter (v)

Stracciatella, pickled peaches, coriander seed crunch (gf, v)
Pickled cherries, olive oil (gf, df)

Heirloom tomatoes, miso & cashew cream, puffed rice, holy basil (df, gf, vg)

BIGS

Roasted carrots, burnt tomato butter, confit chickpeas, citrus, spiced walnuts (gf, v, n)

SIDE (1o SHARE)

Cucumber, pomegranate, herb stem tahini sauce (gf, df, vg)

DESSERT

Chocolate mousse, wattleseed, strawberries (v)

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Please advise of dietary requirements at least 7 days prior to your booking.
Bookings are essential and prepayment is required. Booking fees apply.



