
SET MENU
Valentine´s

Mixed leaves, caramelized walnut, watermelon, strawberries drizzled with walnut honey dressing

American black angus filett, truffeld mash potato, foie gras carrott puree, roasted
wine tomato, grilled musroom and black pepper jus

Jumbo crispy grilled prawns with butter mixed vegetable and lemon butter sauce

Pepper crusted portobello steak, mash potato, aspragus,
roasted wine tomatoes and mushroom sauce

Rose whippedganache, cream cheese, rose frosting, velvet cramble and fresh raspberry

GRILLED PRAWNS

FILET MIGNON

LEMON SORBET

STRAWBERRY AND WATERMELON SALAD

Tom yum shots with crunchy coconut rice and shrimp
TOM YUM SHOTS

Pan seared scallope, quinoa and apple salad, red capsicum, cauliflower puree and mango sauce
SCALLOPS

Beetroot cured salmon, mesclun leaves, capers, crispy braed, dill and sour cream
SALMON GRAVLAX

Mushroom stuffed chicken roulade, herbs heirloom carrots and mushroom creamy sauce
CHICKEN ROULADE

PORTOBELLO MUSHROOM STEAK

ROSES VELVET CAKE

DESSERT

MAIN COURSE

SORBET

SHARING STARTERS

AMUSE – BOUCHE

(chose one )


