
VALENTINE’S DAYVALENTINE’S DAY

Saturday 14th February 2026 
$89 per person, three courses

BUBBLES
$10 FLUTE

Col de’ Salici Prosecco Rosé

TO START
SEAFOOD PLATTER FOR TWO

King prawns, chilli & garlic
Salmon sashimi, seaweed, wasabi mayo, caviar

Salt & pepper squid, almond skordalia
Tempura oysters, sriracha aioli

MAIN
CHOICE OF

Charred nectarine salad, torn burrata, rocket, walnuts, pickled red onion 
Market fish, sweetcorn, tomato, basil, caperberry, chilli 

Hawke’s Bay lamb backstrap, orzo tabbouleh, baba ghanoush, buffalo curd, dukkah 
Black Pond Farm sirloin, gratin potato, watercress, red wine jus

SIDES
$10 EA

Crispy potatoes, lemon, parsley, aioli
Market greens, garlic, chilli

DESSERT
CHOICE OF

Tiramisu, Immigrant’s Son espresso, marsala wine, amaretti biscuit 
Nectarine & mascarpone tart, lime mousse

Pistachio profiteroles, cherry mascarpone, chocolate fudge sauce

Dishes are subject to seasonal changes.


