
VALENTINE’S DAY
For the whole table only

Half dozen oysters for $42

Homemade focaccina – Rylstone extra virgin olive oil
Rosti di patate – squacquerone – salmon roe

Scallop crudo – tomato vinegar – green beans – basil
Roasted zucchini flowers – potato – taleggio cheese – 
taggiasche olives

Pumpkin tortelloni – prawns – brown butter – sage – amaretti
Swap for ½ Eastern rock lobster pasta for $55pp surcharge 

Black Angus beef – black garlic emulsion – pickled onion

Babà – spiced rum and orange infused sponge cake – whipped 
cream – preserved cherries


