VALENTINES DAY MENU

Entrees
Wood fire roasted field mushrooms with garlic butter & fetta crumble. Served with ciabata bread. (g.f. avail.)


Marinated squid in a light crumb on mixed leaves with lemon & roast garlic aioli  

Grilled beef tenderloin skewers marinated in aged balsamic and served on a bed of rocket.

Tiger prawns pan fried with pancetta and herbs in garlic butter. Served on ciabata and fresh tomato 

Warm duck breast salad with orange segment, walnuts and watercress. Served with white balsamic dressing 

Mains

FILETTO SALMONE

Roasted salmon fillet topped with a dill, lemon & cream sauce. Served with chat potatoes, braised fennel & a snow pea salad (g.f.)

MELANZANE PARMIGIANA
Crumbed eggplant slices topped with napoletana suce and grilled mozzarella. Served with roast chat potatoes and a rocket salad. 

POLLO SCALLOPINE

Chicken breast fillets pan baked with fetta, fresh oregano and lemon. Served with hand cut sweet potato chips and a green bean and almond salad (g.f.)

MAIALE COTOLETTA

Pan baked pork cutlet with caramelised apple in a marsala butter sauce. Served with a shaved fennel, apple and walnut salad with goat’s cheese and herb roasted chat potatoes (g.f.)  
SALTIMBOCCA ALLA ROMANO 

Pan fried veal escalopes pressed with sage and prosciutto in a white wine butter sauce. Served with hand cut sweet potato chips & garden salad (g.f.)

VITELLO ALLA PARMIGIANA

Herb crumbed veal schnitzel with napoli sauce & grilled mozzarella cheese. Served with herb roasted chat potatoes & a rocket salad

Dessert

House made white chocolate ice cream with raspberry ripple topped with crumbled amaretti biscuits

Strawberry panna cotta with fresh strawberries and honey (g.f.)
Lemon cheesecake on a biscuit base, served in a glass with sticky orange sauce and fresh cream

Tiramisu slice; mocha soaked sponge fingers, chocolate & vanilla cream, coffee liqueur syrup

