LIVING ROOM

VALENTINE’S DAY MENU

120 per person

FIRST
Pressed Crispy Agria, Créeme Fraiche, Caviar

SECOND
NZ ““Seacuterie’ Platter Shrimp, Oysters, Seared Tuna, Cured Salmon,

Smoked Mussels, Cornichons, Cocktail Sauce & Tabasco

THIRD (CHOICE OF)
Scotch Fillet, Duck Fat Potato, Caramel Onion Puree, Charred Broccolini

1/2 Roast Chicken, Potato Cannelloni, Pickled Pineapple, Sticky Glaze

FOURTH
Dark Chocolate, Ginger Caramel, Blackberry Ice Cream

% SURCHAR 4 0 ALL CRED AND PAYWAVE TRANSACTIONS



