Valentines Day

Tuesday, 14 February 2012

Canapes
(supplement $5.0 per piece)
Sydney rock oysters (two) shucked to order
Pork and veal terrine with chilli and coriander salsa

Beetroot cured salmon with herb aioli

Entree
Duck liver pate with port wine jelly and Morpeth Sourdough
Seared scallops, oxtail and cauliflower tart, truffle dressing
Honey cured duck breast salad with caramelised peach and pistachios

Goats cheese soufflé, apple and walnut salad

Main
Swordfish with sautéed kipfler potatoes, watercress, salsa verde
Char-grilled beef fillet, balsamic roasted mushrooms and potato gratin
Housemade linguini, wild mushrooms, soft poached egg and parmesan

Crispy skin pork belly, sweet corn puree, caramelised apple and Pedro Ximinez

Dessert
Chocolate marquis, honeycomb and macerated summer berries
Banana and chocolate baked alaska, caramel
Selection of cheeses with Morpeth Sourdough

Lovers dessert tasting plate for two (supplement $10.0 per head)

Three-course fixed price menu $75.0 per head



