‘VALENTINE’S DAY MENU

Infree
Seafood Melody

Japanese style Sydney rock oysters accompanied by king prawns & avocado
Sake Scallops — 3 pieces (GF)

Victorian Bay scallops cooked with garlic, negara sauce, soy sauce & shallots.
Pork Riblets (GF)

Kansas style pork riblets with chilli oil, wild turkey BBQ sauce & fried onion crisps

Main
Sutf € Turf (GE)

Grain fed premium sirloin MB2+ served with asparagus, pan fried Yamba prawns,
port wine jus and your choice of Steak chips or garden salad.

South Coast Snapper Fillet

Pan fried snapper fillet served with chives spétzle, wood mushrooms, baby spinach
and champagne butter.

Chicken Kiev with Prawns
Oven roasted chicken kiev served with 3 Yamba prawns, cumin potatoes, green
beans, tomato, lime & aioli dressing

Vegetarian Option Available: Zucchini Flowers € & Eggplant Lasagne (M)
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' - Velvet Chocolate Mousse

Served with fresh berries and strawberry coulis,

“ vanilla gelato & Chantilly cream *

© @ @ Coconut and Mango Panna Cotta doV
Served with fresh diced mango and Chantilly
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