VALENTINE'S DAY

SLIDINNER MENU

Welcome Mocktail €8 Amuse Bouche
B EgNRER/NE
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Tuna Avocado Mousse Tartare with Crispy Parmesan Cheese Chips
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Lobster Bisque
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Grilled New Zealand Rib-Eye Steak with Seared Scallop
with Sweet Potato Puree in Black Pepper Sauce
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Pan-fried Barramundi and Seared Duck Liver
with Cauliflower Puree in Red Wine Reduction
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Chocolate Fondant
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Coffee or Tea
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