
Happy Valentine’s Day!

*Dietary requirements must be noted prior to booking so we may accommodate.
Some dishes may contain traces of seeds, nuts and other allergens. Please notify your waiter of any serious allergic reactions you may have 

A discretionary service charge of 12.5% may be added to your bill.

FIRST

Tuna tartare, crispy nori, sesame, lime crème fraîche

Brie puff, cranberry, thyme, parma ham

Wonton cup, guacamole, pawpaw salsa, jalapeno, prawn meat

Cinnamon apple chip, whipped goats’ cheese with thyme, pecan & pomegranate

SECOND

Seared salmon, shaved crudo salad, 
root vegetable puree, coriander oil & fresh herbs 

Chalmar beef fillet carpaccio, black garlic aioli, 
burnt onion powder, pickled wild mushrooms 

Speroni Burrata

Mediterranean roast vegetable tartlet, goats’ cheese, 
caramelised onion salad, basil oil, basil cream

THIRD

Moroccan spiced lamb, herbed cous cous, 
red cabbage slaw, tahini yoghurt, dukkah

Pan-fried linefish, tiger prawn, west coast mussels in tom yum coconut sauce, 
steamed baby potatoes, courgette ribbons, basil & lime salad

Peri peri, marinated chicken leg quarter, coconut lime rice, mango pawpaw salsa, 
roasted zucchini & red pepper salad, rocket & cherry tomatoes

Chalmar beef fillet, creamed spinach, truffled mushroom, red wine jus, garlic mash

Chestnut mushroom pasti, thyme roasted baby carrots, 
root vegetable puree, brussel sprouts, mushroom jus

SWEETS

70% Dark chocolate torte, raspberry sorbet, pistachio

Salted caramel popcorn cheesecake, vanilla bean ice cream

Selection of local cheeses, homemade crackers, pear chutney & fruit

Coconut ice cream, charred pineapple, candied cashew nuts


