
 10% Service Charge

On arrival

House made Focaccia with olive oil and aged balsamic

.....................................................................................................

Sharing Starters

Braised wagyu beef short ribs with honey and mustard glaze, 
crispy shallots and spring onions

Fresh yellow fin tuna tartar with sweet onion dressing, avocado and sesame

Woodland mushroom and leek arancini with truffle and parmesan

.....................................................................................................

The Main Event

1kg Australian Angus 100 days grain fed Fiorentina 
(T-bone/Porterhouse) grilled to your liking

Add Lobster Tail  $180

Or 

Salmon Wellington with scallop mousse green pea and mint risotto  
to share with white wine butter sauce

Served with beef dripping chips, creamed spinach & mix leaf salad 
Choice of; Red wine sauce, Peppercorn sauce, Béarnaise or Steak Diane sauce

.....................................................................................................

A Happy Ending

Medley of frozen custards with biscotti

House roasted organic coffee or tea

Pre-Valentine’s Day Set Dinner 
10th February 2023 / $1588 per couple


