
 
 
 

 

valentines day 2012 
 

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

 
 

entree 
crisp fried soft shell crab 

with thai salad and coconut caramel 

 
salt and pepper squid 

w/ chil li, garlic, coriander and lime 

 
smoked salmon roulade  

with crème friache, nori seaweed, caper berries and crostini 
 
 

mains 
roast barramundi 

with sautéed kipfler potatoes, crispy bacon and smoked paprika butter  

 
grilled atlantic salmon 

roast baby fennel and cherry tomato salad with balsamic glaze 

 
pan roasted veal cutlet 

cumin spiced eggplant, chickpea, parsley and red onion salad, with tzatziki dressing 
 
 

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

desserts 
vanilla buttermilk pannacotta 

with coconut short bread 

 
raspberry and almond tart 

with amaretto anglaise 

 



mango crème brulee 
with biscotti 

 
coffee or tea 

 


