
3-COURSE  
CHOICE MENU

APPETIZER
BEEF TARTARE 

Finely chopped marinated raw tenderloin, served with red onion, 
pickles, scallion, shredded egg yolk and truffle mayonnaise

OR 

CREAMY POTATO AND LEEK SOUP
Served with bacon bites, chives and coriander oil 

OR 

TRADITIONAL GARLIC SNAILS
Sautéed snails, served with roasted garlic herb butter 

and white wine 

MAIN COURSE
SMOKED SURF AND TURF

Smoked 6 oz tenderloin and garlic shrimp, served with mashed 
potatoes, grilled Brussels sprouts and port wine reduction 

OR

LEMON-CRUSTED CORVINA
Served with seafood risotto, baby carrots 

and an asparagus bouquet 

DESSERT
PASSIONFRUIT PIE 

Served with passionfruit mint coulis and whipped cream

A 15% service charge will be added to the final bill for groups of 8 or more

Valentines




