
Valentine’s Day Menu 

Bread Course 

Selection Of Bread, Butter & Dip To Share 

Amuse Bouche 

Duck Liver Parfait, Pain d’Épice, Spekboom, Rooibos & Cranberry Chutney 

1st Course 

Tomato Consommé, Bread Sauce, Basil Oil, Balsamic Pearls

2nd Course 

Charcuterie & French Cheese, Fruit, Bread, Preserves

3rd Course 

Scallop, Saffron & White Wine Foam, Chorizo Madeleine,  Edamame, Chive Aïoli 

Sorbet 

4th Course 
Duck Leg Confit, Trio of Orange, Tenderstem Broccoli, Forbidden Rice,  Thai Red Curry & Orange Sauce

or 
Salmon, Bok Choi, Broth, Lemon, Balsamic

or 

Beef Fillet, Sauce Bordelaise, King Oyster Mushroom, Caramelized Baby Onion, 
Roasted Cauliflower Puree, Pommes Croissant, Pickled Baby Beetroot

5th Course 
Trio of Desserts to Share 

Mignardise 
Macaron 


