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Valentine’s DAY menu

Entrees 
Tiger prawn cocktail with crisp iceberg lettuce, Mary 
Rose sauce, soft boiled egg and salmon caviar.

Battered courgette fl ower fi lled with goat cheese, 
summer vegetable caponata, beetroot oil, salted 
walnuts and micro green salad.

Greek style Hawke’s Bay lamb chops with a salad 
of zucchini, roasted peppers, marinated feta, 
pomegranate and mint dressing.

Mains
Oven roasted New Zealand Angus beef fi llet with 
white truffl e oil infused mash potatoes, wilted 
spinach and Café de Paris butter.

Canter Valley breast of duck stuffed with mushroom 
duxelle, wrapped in Parma ham, balsamic fi gs and 
Lyonnaise potatoes.

Pan fried locally caught fresh fi sh with a white bean 
skordalia, steamed medley of vegetables, and a sun 
dried tomato vinaigrette.

Dessert
Sharing plate of Dark Belgium chocolate mousse, 
lime and mascarpone semifreddo, mille feuille of 
toblerone pastry cream, served with passion fruit 
cream, hazelnut praline and mix berries.

$60 per person

(please choose one)

(please choose one)

(shared)


