
Valentine’s Day Menu
Entrée

 Mixed Meze Plate 
A shared selection of  dips, spices, oils & olives with warm toasted  

rustic bread accompanied with chilli squid, piquant arancini balls, lamb  
& chicken skewers & a variety of  dipping sauces 25.0

Main
180g MSA Beef  Fillet 

Char grilled to your liking served upon grilled gorgonzola polenta,  
sautéed spinach & broccolini finished with a roasted  

swiss brown mushroom jus 25.0

or
Oven Baked Chicken Breast 

Stuffed with a semi dried tomato & fetta pesto served on chorizo,  
pea & olive risotto drizzled with a spicy capsicum sauce 23.9

or
Twice Baked Goats Cheese Soufflé 

Served with baby vegetables & drizzled with truffle infused  
extra virgin olive oil 19.9

Dessert
A shared selection of  dark chocolate fondant pudding, white chocolate  

& strawberry profiterole & a chocolate marquise 20.0

Or choose to have 3 courses for $40 per head,  
strictly for bookings upstairs only.

Full price normal menu downstairs.
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