
ANCHOVY TOAST
with whipped egg cream, pickled shallots and herbs

OR
BABY GEM CAESAR SALAD

crisp pancetta, oven baked crouton, soft egg  with black garlic Caesar dressing
OR

SPICY CHICKEN WINGS
on a cucumber salad

Valentine’s SPECIAL

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food

allergy or intolerance.

Drink
a glass of sparkling wine on arrival

$75 per person

SPAGHETTI CREAMY PORCINI MUSHROOM
fresh spaghetti with a creamy leek & porcini mushroom sauce topped with pecorino

OR
SLOW COOKED LAMB SHANKS

creamy garlic mash, sauteed green beans, and port red wine jus
OR

300gm BLACK ANGUS RUMP CAP
served with new potato, rucola salad and a sauce of your choice

available sauces: peppercorn jus, red wine jus, or mushroom sauce

HOME-MADE TIRAMISU
with savoiardi, mascarpone cheese and espresso

OR
NEW YORK CHEESECAKE
with wild berry compote

OR
RASPBERRY OPERA

cream sponge cake with raspberry coulis

Starters

Mains

Dessert


