
 

 

 

 
Valentine’s Day 2010 

$60 per head 
 
 

entrees 
 

½ Dozen Oysters 
Natural / Mignonette / Kilpatrick 

 
Free range chicken and chestnut terrine – cranberry sauce – crispy sour dough 

 
Local king prawns – white onion puree – pinenuts – pickled currants – parsley and lemon 

butter 
 

Herb gnocchi – swiss brown mushrooms – asparagus – shaved parmesan 
 
  

Mains 
 

 
Spiced pan roasted pork fillet and crispy belly – carrots a la grecque – wilted chard – 

candied ginger jus 
 

Grilled cape grim eye fillet – roasted garlic potato puree – sautéed greens – cafe d paris – 
red wine jus 

 
Chicken ballotine with date, pinenut and fetta stuffing – spiced pumpkin puree – buttered 

spinach 
 

Crispy skinned Atlantic salmon – sweetcorn and chilli salsa – horseradish mayonnaise – 
potato fritter 

 
 

Desserts 
 

 
Passionfruit semi freddo – candied ginger meringue – ginger nut crumble 

 
 

Toasted coconut pannacotta – bowen mango and fresh coconut salad – coulis 
 

 
Bitter sweet chocolate tart – candied cumquats – orange sorbet – double cream 

 
 

Vanilla bean crème bruleè – stonefruit compote – biscotti 
 

one bill per table          g.s.t.incl       most dishes contain seasoning           no byo 


