
VALENTINE’S DAY
MENU

ENTREE

OYSTERS  $24
JAPANESE GINGER DRESSING

MAIN COURSE

MOULES MARINIÈRE  $30
MUSSELS IN WHITE WINE SAUCE

BARRAMUNDI  $36
PEA PURÉE, FRIED SHIITAKES, 

BURST VINE-RIPENED TOMATOES

DESSERT

SUMMER BERRY PUDDING  $16
CRÈME FRAÎCHE


