
VALENTINE’S DAY 3-COURSE DINNER
$128 NETT PER COUPLE

AVAILABLE 14 & 15 FEBRUARY 2026

APPETISER

Creamy Shellfish Bisque
Mascarpone Cream | Toasted Sourdough 

MAIN COURSE

Choice of 1 Per Pax

Pan-Seared Angus Ribeye
Baby Carrot | Truffled Potato Puree | Beef Jus

Roasted Salmon Fillet
Cous Cous | Roasted Pumpkin | Lemon Zest | Tomato Caper Salsa

Starlit Whisper
Gin | Elderflower | Lemon | Blue curacao

Blushing Heart
Vodka | Thyme | Strawberry | Lime

DESSERT

Strawberry Chantilly | Vanilla Sponge | Toasted Puff Pastry

Petite Strawberry Shortcake

VALENTINE’S DAY COCKTAIL ADD-ON:
Add a cocktail to your meal for $10 Nett Per Glass (u.p. $18 Nett Per Glass)

All prices quoted are nett and inclusive of 9% GST. 
Kindly inform us about your dietary restrictions and food allergies upon ordering.
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