
 
 

Valentine’s Day Menu $95pp 
 

Betel Leaf with caramelised peanut dressing, smoked trout & roe 

Crisp Thai wafer with Gippsland chicken, fresh coconut, Thai basil, 
kaffir lime     

                                 

Grilled king prawn with roasted coconut curry dressing and aromatic 
pickled young ginger 

 

Kingfish salad, light soy & finger lime 

Southern style hot & spicy blue eye cod curry with blue swimmer 

crab & betel leaf 

Stir-fried beef with sugar snap peas & oyster sauce  

Asian greens with garlic & soy   

Steamed jasmine rice 
 
 

Young coconut & lychee, rose cake  

 

Please be advised we use peanuts and shellfish in our kitchen. Whilst every effort is made 

to accommodate dietary needs, we cannot guarantee our food will be 100% allergen free. 


