
V A L E N T I N E ’ S  
W E E K E N D  D I N N E R
Friday & Saturday, 13-14 February 2026     
Seating 5:30-9:00
$168 per person
Reservations before 7:00 p.m. subject to a 2-hour turnover

Please choose from the following:

S T A R T E R  C O U R S E
ENDIVE SALAD Fresh Black Fig, Salted Hazelnut, Chervil, Ricotta Vinaigrette 

CURED SPANISH MACKEREL Ajo Blanco, Smoked Crème Fraîche, Cucumber Salsa, Dill

HOKKAIDO SEA URCHIN Chive Flan, Amalfi Lemon, Sea Lettuce

BEEF TARTARE Oyster Emulsion, Crispy Potato, Pickled Onion, Oscietra Caviar

M I D  C O U R S E
BLUEFIN TUNA CRUDO Tomato Tartare, Caper Leaf, Horseradish Cream, Sea Grape

GRILLED LOBSTER TAIL Bouillabaisse, Orzo Pasta, Saffron Aioli, Paprika Oil

BRAISED SHORT RIB  Dark Beer Glaze, Parsnip Purée, Puffed Buckwheat

SWEET CORN AGNOLOTTI White Corn, Pecorino, Piment d’Espelette, Black Winter Truffle

M A I N  C O U R S E
PORCINI RISOTTO Pearl Barley, Sautéed Cèpes, Parmigiano Reggiano, Sourdough Crouton

ATLANTIC HALIBUT Scallop Mousseline, Wilted Spinach, Caper Butter Sauce

IBÉRICO PORK LOIN Radicchio, Beetroot Purée, Juniper Berry Jus

BEEF WELLINGTON  Pomme Fondant, Roasted Heirloom Baby Carrots, Red Wine Jus
    (shareable for two)

D E S S E R T  C O U R S E
DARK CHOCOLATE & CARAMEL TART  Chocolate Sablé, Sea Salt, Caramel Gelato

ALMOND CAKE Passion Fruit Cream, Orange Compote, Blood Orange Sorbet

VANILLA RICE PUDDING Morello Cherry Compote, Caramel Puffed Rice, Coconut Sorbet

All prices before service charge and prevailing GST.



Please choose from the following:

All prices before service charge and prevailing GST.

V A L E N T I N E ’ S  L U N C H
Saturday, 14 February 2026  
Seating 12:00-1:30
$108 per person

S T A R T E R  C O U R S E
ENDIVE SALAD Fresh Black Fig, Salted Hazelnut, Chervil, Ricotta Vinaigrette

CURED SPANISH MACKEREL Ajo Blanco, Smoked Crème Fraîche, Cucumber Salsa, Dill

HOKKAIDO SEA URCHIN Chive Flan, Amalfi Lemon, Sea Lettuce

BLUEFIN TUNA CRUDO (Supp +$8) Tomato Tartare, Caper Leaf, Horseradish Cream, Sea Grape

BRAISED SHORT RIB  Dark Beer Glaze, Parsnip Purée, Puffed Buckwheat

SWEET CORN AGNOLOTTI White Corn, Pecorino, Piment d’Espelette, Black Winter Truffle

M A I N  C O U R S E
PORCINI RISOTTO Pearl Barley, Sautéed Cèpes, Parmigiano Reggiano, Sourdough Crouton

TUNA STEAK Steak Rub, Confit Fennel, Cherry Tomato ‘Sauce Vierge’

CHICKEN BREAST Zucchini & Sweet Pea Fregola, Salsa Verde, Chicken Jus

ATLANTIC HALIBUT Scallop Mousseline, Wilted Spinach, Caper Butter Sauce

IBÉRICO PORK LOIN Radicchio, Beetroot Purée, Juniper Berry Jus

F1 WAGYU BEEF TENDERLOIN (Supp +$12) Pomme Fondant, Roasted Baby Carrots, Red Wine Jus

D E S S E R T  C O U R S E
DARK CHOCOLATE & CARAMEL TART  Chocolate Sablé, Sea Salt, Caramel Gelato

ALMOND CAKE Passion Fruit Cream, Orange Compote, Blood Orange Sorbet

VANILLA RICE PUDDING  Morello Cherry Compote, Caramel Puffed Rice, Coconut Sorbet



All prices before service charge and prevailing GST.

P O S T  V A L E N T I N E ’ S  
A  L A  C A R T E  D I N N E R
Sunday, 15 February 2026  
Seating 5:30pm - 9:00pm

S T A R T E R S
ENDIVE SALAD Fresh Black Fig, Salted Hazelnut, Chervil, Ricotta Vinaigrette 24

CURED SPANISH MACKEREL Ajo Blanco, Smoked Crème Fraîche, Cucumber Salsa, Dill  30

HOKKAIDO SEA URCHIN Chive Flan, Amalfi Lemon, Sea Lettuce 42

BEEF TARTARE Oyster Emulsion, Crispy Potato, Pickled Onion, Oscietra Caviar  30

BLUEFIN TUNA CRUDO Tomato Tartare, Caper Leaf, Horseradish Cream, Sea Grape  45

GRILLED LOBSTER TAIL Bouillabaisse, Orzo Pasta, Saffron Aioli, Paprika Oil  54

BRAISED SHORT RIB  Dark Beer Glaze, Parsnip Purée, Puffed Buckwheat  28

SWEET CORN AGNOLOTTI White Corn, Pecorino, Piment d’Espelette, Black Winter Truffle  28

M A I N S
PORCINI RISOTTO Pearl Barley, Sautéed Cèpes, Parmigiano Reggiano, Sourdough Crouton  38

TUNA STEAK Steak Rub, Confit Fennel, Cherry Tomato ‘Sauce Vierge’  44

CHICKEN BREAST Zucchini & Sweet Pea Fregola, Salsa Verde, Chicken Jus  36

ATLANTIC HALIBUT Scallop Mousseline, Wilted Spinach, Caper Butter Sauce  78

IBÉRICO PORK LOIN Radicchio, Beetroot Purée, Juniper Berry Jus  48

F1 WAGYU BEEF TENDERLOIN Pomme Fondant, Roasted Heirloom Baby Carrots, Red Wine Jus  82

D E S S E R T S
DARK CHOCOLATE & CARAMEL TART  Chocolate Sablé, Sea Salt, Caramel Gelato  16

ALMOND CAKE Passion Fruit Cream, Orange Compote, Blood Orange Sorbet  16

VANILLA RICE PUDDING  Morello Cherry Compote, Caramel Puffed Rice, Coconut Sorbet  16

Menu selection subject to change


