
Duck Breast, Sour Cherries, Pumpkin Puree, Parsley Oil, Jus 

Risotto, Spinach & Green Pea Puree, Charred Broccoli, Pecorino 

   PETIT FOURS/Shared 

Strawberry Pavlova 

Dark Chocolate Mousse Tart 

Lemon Meringue Tart 

Raspberry Truffle 

 
  Valentine's Dinner Menu 

$123.00 per person 

 
STARTER 

Freshly Baked Focaccia, whipped butter 

 

                           ENTREE/Shared 

Freshly Shucked WA Albany Oyster, Finger Lime, Raspberry Mignonette 

WA Shark Bay Scallop Crudo, Calamansi Dressing, Native Sea Succulent 

WA Grass Fed Beef Tenderloin Tartare, Potato Pave, Pickled Mustard Seeds 

 

MAINS/Choice 

Wild Caught Snapper, Potato Puree, Charred Zucchini, Lemon Beurre Blanc 

Eye Fillet, Roasted Beetroot & Mushroom, Rosemary Garlic Oil, Jus 


