Lovers Day

SET MENU

4 courses $130pp

Sourdough & smoked kelp butter

Snacks
Mini erumpet, bluefin tuna & lime
Flinders rock oyster, smoked apple, caviar
Confit duck & manchego croquette,
plum vinegar aioli

Starters
Spencer gulf kingfish, ajo blanco
ginger & cucumber
Sourdough flatbread
new season fig, hazelnut,
burnt honey & thyme

Mains
0’Connor wood roasted eye fillet,
whipped marrow butter
or
Seared ocean trout, harry’s mussels
zucchini & champagne sauce
Hawkes farm carrots a la greque,
macadamia cream
Peninsula leaf salad, dill, fennel & radish

Dessert
Cuvee milk chocolate & pistachio
eton mess w cherry sorbet




