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VALENTINES DAY
BY CANDLELIGHT

ENTREE

Grilled Caulini
Mashed Pea, mint, radish, asparagus, hazelnuts, yuzu avocado emulsion, olive oil pearls

(GF,DF,VG)

Kingfish Crudo
Hiramasa Kingfish, yuzu kosho, cold pressed evoo, salmon pearls, aleppo pepper, citrus

vinaigrette, mixed herbs (GF,DF)

Crispy Pork Belly
Crispy Pork Belly, enoki mushroom, fennel puree, onion, pomegranate, herb oil. (GF)

MAIN

Grilled Duck Breast
Aged Duck Breast, heirloom carrot, burnt onion, blackcurrant, duck jus, orange butter (GF)

Poached Snapper
Local Snapper, wasabi foam, salmon caviar, leek potato mousse, smoked oil (GF)

Charred Cabbage
Pearl Couscous, sultanas, golden raisins, quinoa, tofu curd, miso crumb (GF,DF,VG)

DESSERTS

Berry Tart
Strawberry, blueberry, raspberry, rose cream, pistachio gelato.

Chocolate & Hazelnut
 Warm Chocolate Cake, salted caramel, hazelnut cream, hazelnut praline. (GF)

Sorbet
Blood Orange Sorbet, white chocolate soil, raspberry, biscotti (VG or GF by request only).


