
Valentine’s Day 
MENU

$150 per couple

starter

Black Truffle and
Camembert Fondue,
Meat and Vegetables

speck and bresaola,
pickled mustard seed,
confit LaRotte
potatoes, radish,
endive, castelvetrano
olives, date balls,
house made yeast rolls

accompanying
charcuterie:

main

Ginger Poached
Lobster Tail

lobster tail with coconut
lobster “bisque”, japanese
eggplant, celery, roasted
apple and sweet potato
furikake 

rack of lamb, black
garlic and tamarind jus,
lemongrass panisse,
mushroom and herbs in
preserved lime.

Binchotan Rack
of Lamb

dessert - mignardises

Chocolate and
Coffee Truffle

Coconut and Beet
Marshmallows

(couples get 2x of each dessert)

Blood Orange
“Lemon Bar”

White Chocolate
and Matcha Tartlet

Sticky Toffee Date
Cake

(choice of one per person)


