
Bookings are essential.

Valentine’s
Dinner Menu

Amuse bouche
Pommes soufflé salmon roe

 Starter
Oysters (  )

Freshly shucked oysters,
pomegranate mignonette 

Sorbet
Watermelon & Jalapeño

 
 Main

Tuna
Seared tuna, steamed edamame beans,

chili coriander vinaigrette

Or

Beef fillet (  )
Open fire grilled beef fillet, steamed asparagus,
honey roasted layered potatoes, red wine jus

 
 Dessert

Soufflé
Roasted fig & mascarpone soufflé,

honeycomb ice cream


