
 
 
 

 

valentines day 2012 
 

bread 
sourdough w/ za’atar & extra virgin olive oil 

 
 

entree 
smoked ocean trout cakes 

w/ a apple, radish, walnut salad and gribiche 

salt and pepper squid 
w/ chil li, garlic, coriander and lime 

prawn and fish mousse raviolo  
w/ a shellfish bisque, white beans, cherry tomatoes and baby cress 

 
 

mains 
wood roasted barramundi 

w/ sautéed kipfler potatoes, bacon and peas w/ onion soubise  

grilled atlantic salmon 
w/ a semi dried tomato, grapefruit, rocket salad and honey, rosemary dressing 

rare roasted kangaroo 
w/ spiced tomato lentils, cauliflower pakoras and coriander yoghurt 

 
main courses will be served with a green salad w/ red wine vinaigrette  

 
 
 

desserts 
wood roasted stone fruits 

w/ dark chocolate mousse and almond biscuit 

belgian waffle 
w/ choclate mint ice cream and mocha sauce 

mango crème brulee 
w/ a tuille biscuit 

 
coffee or tea 

 


