$69 PER PERSON ~ SPECIAL OFFER ~

BOOK BY 12 FEBRUARY TO GO
INTO THE DRAW TO WIN A
BOTTLE OF MOET & CHANDON*

*Winner will be drawn on the night.

4 course menu including Valentine’s cocktail on arrival

on arval

Mediterranean spring lamb with garlic pita and fresh tzatziki

starter

Vine ripened tomato and bocconcini bruschetta

entree plate for 2

Lime and pepper seared tuna on a crab risotto cake © Shallot scallops on truffled brioche and
grilled pancetta oysters ® Harry's dips, olives and fried haloumi with lemon

main course

(Please choose one main course per person from the following)

Pan fried barramundi
with fresh fennel, cucumber, red onion and cherry ftomatoes with a red wine vinaigrette

or

Beef rib-eye 300gm
potato onion zucchini tomato rosti, broccolini and french grain mustard

or

Pan fried chicken breast
filled with ricotta,sage and pancetta served with greens tossed in chilli and garlic, white beans and chicken reduction

or

Cypriate lamb rump
crushed sweet potato, swiss cheese and rich tarragon jus

or
Squid ink fettuccine
prawns, mussels, squid and salmon pieces in garlic and lemon infused extra virgin olive oil with mild chilli,
semi dried tomatoes and baby spinach

or

Mushroom and pumpkin strozzapreti

fresh ricotta, roasted garlic and thyme finished with truffle oil and shaved parmesan

sides

Mixed leaf salad with roma tomatoes, cucumber and Spanish onion dressed with
balsamic vinaigrette ® Roast root vegetables with thyme salt

desert plate for 2

Lovers pink chocolate hearts | Cointreau poached berries with lavender meringue
Warm orange and almond cake with vanilla sabayon | Strawberries and dipping chocolate
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