
VALENTINE’S DAY VALENTINE’S DAY 
5 COURSE DEGUSTATION MENU

FIRST COURSE
goat’s cheese brûlée, beetroot relish, brioche, pine nut crumb

SECOND COURSE
akaroa salmon mosaic, pickled cucumber,

pea puree, horseradish crème

THIRD COURSE
sous vide merino lamb rump, potato gratin, 

sautéed mushroom, pickled shiitake, jus

FOURTH COURSE
braised cooked beef cheek, butternut puree, 

pea salsa, chimichurri, jus

FIFTH COURSE
hand-made selection of petits fours (trust the chef)

120 per person (includes one glass of Nautilus Brut Cuvée)


