
 

 

VALENTINE’S DAY 

155 

Open your appetite 
Chicken liver foie gras parfait, homemade brioche 

- 

To start with 
Seared scallops, carrot purée, treacle cured bacon, apple, celery cress 

Roasted green asparagus wrapped in Parma ham, hollandaise 

- 

To follow 
Beef Filet wellington, parmesan mashed potatoes, glazed carrots 

Seasonal greens 

or 

Roasted Halibut, lemon couscous, razor clams, samphire, champagne veloute 

 

Cocktail to go with 

Dessert!!!  
Hazelnut Gianduja Chocolate Tart, raspberry sorbet 

- 

Salted caramel praline 

 
Prices stated are subject to 7% GST and 10% service charge  

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients  
in our dishes before you order your meal. 


