Happy Valentine’s Day

for sharing...
TRUFFLED FAVA BEAN PUREE ON TURKISH CROSTINI with JUNIPER VINAIGRETTE

for variety...
ROASTED FANNY BAY OYSTERS WITH VANILLA BEAN and CHAMPAGNE BUTTER
- Or -
BABY BEET & GOAT CHEESE SALAD with CELERY LEAF, GOLDEN RAISINS and SESAME SEEDS
- Or -
EGGPLANT “KOFTE” with HONEY & LAVENDER INFUSED FETA RICOTTA

for warmth...
SUNCHOKE & SMOKED EGGPLANT SOUP with RED PEPPER PUREE and TOMATO-ONION CHUTNEY

for having as your own...
GRILLED SADDLE OF LAMB
stuffed with almonds and sundried cranberries, served with warm spelt salad
- Or -

SEARED HALIBUT
marash pepper roasted cauliflower and raki braised leeks

-0r -

HOMEMADE GNOCCHI
sage infused olive oil, roasted baby carrots, swiss chard and aged goat cheese

something to linger on...
POACHED QUINCE & PUMPKIN with TOASTED ALMOND GELATO
—or-
CHOCOLATE & ALMOND TORTE with GOLD LEAF SPRINKLES
—or-
FRESH STRAWBERRIES with HOMEMADE SWEET CHEESE and SWEET WINE CUSTARD

COMPLIMENTARY CHAMPAGNE TOAST and LIVE JAZZ

$67 per guest

(excluding tax and gratuity)
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