Vo nitine @%

$80PP

ON ARRIVAL

a glass of
CHANDON VINTAGE BRUT

ENTREE TO SHARE

SEARED TASMANIAN SCALLOPS served with apple and

kohlrabi remoulade and Hunter's fermented chilli sauce

HAND ROLLED BURRATA served with spiced burnt leek,
cherry tomato black olive vinaigrette, black salt, herbs & EVOO

LOVER'S FEAST TO SHARE

SURF AND TURF 200g Eye Fillet steak and Tiger prawns with roasted garlic &
chimichurri butter served with coal roasted corn and herb salad

PAN ROASTED BARRAMUNDI served with harissa cauliflower,

seasonal roasted tomatoes, salsa verde and herb salad

DESSERTS TO SHARE

GOLD MOUSSE TART served with milk ice-cream,

honeycomb and love heart sprinkles

RASPBERRY AND BROWNIE PARFAIT served with
fresh berries, cream and meringue kisses
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