VALENTINE’S DAY

For the table to share

STARTERS

Kingfish

Yuzu cream, herb oil, apple & kohlrabi salsa (GF)

Tempura fried zucchini flowers
Ricotta, lemon & basil (GF)

MAINS

Roast Portobello mushroom
Truffle cream gnocchi with sage (V)

Roast chicken
Lemon & garlic, sautéed greens (GF)

Charred broccolini
Hazelnut vinaigrette (GF) (VE)

DESSERT

Chocolate Delice
Raspberry sorbet, Candied rose (GF) (V)



