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Torched Salmon, green gazpacho, Lebanese cucumber, dill, créme fraîche 

Prosciutto di San Daniele, glazed fig, rocket, aged balsamic  

Stracciatella, grilled zucchini, pistachio pesto, lemon 

 

 

 

Market fish, vine leaf chermoula, pickled grapes, whipped cashew 

Za’atar fried lamb chops, eggplant caviar, hung yoghurt, harissa butter, mint oil 

Grilled oyster mushrooms, fregola, summer herb salad, pecorino  

 

Black Angus sirloin, potato latkes, balsamic onions, black garlic Soubise  

(Add $10) 

 

 

 

Tiramisu, dark chocolate, coffee toffee, Amaretto 

 

V A L E N T I N E ’ S  D A Y   

S E T  M E N U  $ 8 9  


