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\/alentine’s Dag 2012

ANTIFASTI

Sea sca”ops, black caviar, marinated watermelon,
with papaya seed vinaigrette
or
Fepper crusted c{uck, mesclun stac!(, lychee salsa

with agcd balsamic

SOUr

Seafood consommé with mud crab meat dumpling
5orbct of bush lemon & wild mint

MAIN
(rain fed eye fillet, truffle oil Polenta, babg carrots, caramelized shallot

with a confit of garlicjus
or
Foached | asmanian salmon with crispy skin, squid ink fettuccine, red

caviar) ngCﬂ PCa PUY’CC ancl bCUYTC }Dlal’)C

DESSERT

Dark chocolate & hazelnut tart, strawberrg coulis, Praline soil,
with FUI vanilla ice cream
or
5a1c1cron & mango cheesecakej white chocolate trmcﬂe, walnut togeeJ
with honcgcomb

FJs$160.00 per person

* Apbprox A(] $90.00 per person
PP perp
(**APProximatclg**exchange rate may fluctuate subject to change)

Note: items on menu are subjcct to availabilitg and may changc



