
MENU 
Valentine's 

Truflle Hummus cornett

Herb crusted Lumina Lamb rack 
Pressed agria potato, tomato relish, merlot sauce

Main Courses

Almond panna-cotta 
Cherry & chocolate relish 

Pulled chicken samaosas 
Tamarind & date chutney, whipped yoghurt, pomegranate perals

Baked heritage beetroot carpaccio 
Goat’s cheese bon bon, pistachio dressing, dressed arugula

Feijoa & berry sorbet

Miso marinated Ora King Salmon 
Green tea soba noodles, chili ponzu emulsion, sautèed pok choi

Amuse Bouche

Appetizers

Dessert

Palate cleanser

or

or

P R I C E - $ 1 3 5


