VALEN

TINE’S
DAY

WED 14TH FEB
«SHOREHOUSE .

ENTREE
TO SHARE

Fresh oysters, pickled & roasted cucumber, lemon
Tempura zucchini flowers stuffed with tomato & mozzarella, salsa verde

Black Kingfish crudo, nectarines, pickled fennel, horseradish cream

Rabbit rillettes, confit orange, roast hazelnuts

MAIN

Avocado & mizuna salad, jospered cucumber, puffed quinoa,
smoked créme fraiche

OR

Roasted duck breast, sweetcorn purée, caramelized endive,
red wine & cherry jus

OR

Oven-roasted snapper, wilted kale, fennel, mussel & saffron veloute

DESSERT
TO SHARE

Caramel ganache, liquid chocolate, passionfruit & pomegranate




