
Love at First Bite

2026 VALENTINE’S DAY MENU $205PP
Includes Welcome Drink and five courses
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Amuse Bouche
Duck Breast Pastrami

orange and ginger marmalade, crispy sage

Petit Four
Dark chocolate & Cherry Tartlet
Raspberry & Pistachio Gateaux

Lime & Coconut Éclair
Mango Meringue

Welcome Drink
Davidson’s Kiss

chilled Prosecco, infused with our house-made Davidson Plum syrup, 
finished with Champagne pearls for a subtle touch of romance

or your choice of House Wine, Prosecco, Beer or Soft Drink

House Made Focaccia
with Penfield’s olive oil and balsamic vinegar

Individual Taste Plate
Saltbush Rubbed Emu Fan Fillet Carpaccio

Illawarra plum reduction, Grana Padano, toasted macadamias

Lightly Torched Paspaley Pearl Meat 
pink pepper, marinated cucumber, crème fraiche, salmon pearls

Barramundi and Red Papaya Crudo 
chilled tomato consommé

Palate Cleansing Sorbet
Grapefruit and Campari 

Pre-Dessert
Dragon fruit cremeux, rose water pearls, citrus dust

Macadamia and Mint Pesto Crusted Lamb Rump
potato cream, goats cheese stuffed portobello mushroom, Bordelaise sauce

Seafood Gnocchi 
prawns, scallops and mussels, beurre noisette and verjuice sauce, 

fried basil, seasonal vegetables

Prosciutto Wrapped Filet Mignon
15-hour potato, creamed spinach, Chasseur sauce

Grilled Mackerel Fillet
Moreton Bay Bug ravioli, caramelised fennel, tomato vodka sauce

Main
your choice of:


