
E N T R É E 

Oysters   MP 
Caviar 30g   200 

Optional

Bread and butter 
Pomme dauphines, tete de moine 

Roasted scallops, confit fennel, champagne veloute 

M A I N
Roasted spatchcock, sauce vin jaune 

Grilled broccolini, fromage frais, hazelnut 
Pomme puree 

D E S S E R T

Assiette de fromage   35
Optional

Plum clafoutis 
Mango Sorbet

14/02/2023
3  C O U R S E  S H A R I N G  M E N U 

$120pp

 V
ALENTINE’S DAY 

* Menu is subject to change


