
 

 

Va lent ines  Day  Dinner  
$ 6 3 . 0 0  p e r  p e r s o n  

To Begin 
 

Potato and Leek Soup  
with white truffle oil and exotic mushroom skewer 

 
Pan Seared Queen Scallops  

flashed in pernod on pickled fennel with avocado oil, dill and orange segments 
  

Moroccan Lamb Salad 
with roast vegetables, feta and mesculin salad mix 

 
 

 
Main Event 

 
Angus Pure Beef Eye Fillet 

cooked to your liking on crushed Moroccan spiced Agria potato, 
 portabello mushroom, baby vegetables and oxtail jus 

 
Fish of the Day 

to be advised by your waiter 
 

Ras-El-Hanout Rubbed Chicken 
butternut, chickpea ragout, braised shallots and cucumber yoghurt 

 
 

 
Sweet Temptations 

 
 Chocolate Assiette  

Whiskey chocolate Brulee, hazelnut parfait cone and dark chocolate mocha tart to share 

or 

Chocolate Fondue 
with marshmellows, banana, berries  

and fruit to share for a complete romantic sweet finish 
 

A $20.00 per person deposit is required to confirm all bookings 

Menu subject to change 
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