
V A L E N T I N E ’ S  M E N U 

FI R S T  B LU S H

G R I L L E D  L A M B  B E L LY  G F  D F
compressed cucumber, crisp kumara, crying tiger sauce

or

P U M PK I N  A N D  S AG E  R AV I O L I  V
shaved almonds, beurre noisette, sage butter, grana padano, beetroot

B U R N I N G  PA S S I O N

G R I L L E D  M T  CO O K E S  A L PI N E  S A L M O N
nitsume sauce, braised daikon, pea and spring onion puree, miso flakes

or

V E N I S O N  LO I N  G F
plum gel, salted baked carrots, amaretto pumpkin puree, cajun mayo

or 

M U S H R O O M  A N D  S PI N AC H  R I S O T TO  G F
sage butter, wild mushroom, grana padano

T H E  L A S T  K I S S

AVO C A D O  TA R T
avocado mousse, sable, red velvet crumb, berry coulis

or

P I N K  C H O CO L AT E  C R E M EU X
yuzu, sponge cake, meringue, raspberries and lychee sorbet

 $115PP

Please inform the wait staff of any allergies

V  V E G E TA R I A N  |  VG  V E G A N  |  G F  G LU T E N  FR E E

includes a glass of prosecco


