
To Begin
    

Pepper Crusted Venison 
Charred leek, wild rocket, spicy cashew nuts, boysenberry vinaigrette

Beetroot Carpaccio
Heirloom beets, summer tomatoes, whipped goats cheese, hazelnut crumb, chervil

Tuna Tataki
Sesame crusted tuna, chili, scallion, coriander, bonito, radish, ponzu sauce

Main Course

Pan-fried Blue Cod
Prosciutto crumb, seasonal greens, herb mash, chive beurre blanc

Beef Sirloin
Twice cooked pomme anna, grilled broccolini, toasted almonds, wild mushroom jus

Lamb Rump
Braised shoulder croquette, feta mash, minted pea puree, greens, mint jus

Vegetarian
Slow roasted aubergine, spiced chick peas, smoked pumpkin puree, cumin yogurt, toasted seeds

Something Sweet

Dark Chocolate Brownie
Honeycomb, vanilla cream, raspberry, chocolate ice cream

Vanilla Bean Cheesecake
Silky & smooth, infused with Southland honey, mango, gingernut crumb

Lemon Sorbet
Coconut Crumble, meringue shards, mint

Valentine’s Day 
Set Menu

3 Course


