
185PP

V A L E N T I N E ’ S  D A Y 

Saturday 14th February 2026 

Baccalà 
Salt cod fritter, herb mayonnaise 

Focaccia 
Traditional focaccia, extra virgin olive oil, aged balsamic 

Mozzarella di bufala 
Buffalo mozzarella, heirloom cherry tomato, plum 

Crudo di pesce 
Cuttlefish finger lime, fennel pollen, ocean trout roe 

Yellowfin Tuna, watermelon chilli, lime 

Calamarata alla vodka con gamberi 
Calamarata pasta, king prawns, vodka sauce 

Filetto Saltimbocca 
O’Connor grass fed veal tenderloin, veal jus, Parma prosciutto, parmesan cream, sage  

Rucola 
Rocket, parmesan, balsamic dressing 

Gelato di macadamia 
Macadamia gelato, strawberry granita, lemon balm 



Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday 

falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.

Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,  

we cannot guarantee completely allerg y-free dining experiences

Available Valentine’s Day Dinner. Menu subject to change. 
Our usual A La Carte menu will not be available. Deposit of $100pp required to secure the booking. 

Cancellation policy is 7 days, if cancelled within this time deposit is forfeited. 


