
 

 

 

 

 
Valentine’s day, February 14th 2016 

 Tasting Menu  

$100 per person 

Includes a glass of Macedon Ridge sparkling brut NV on arrival 

 

ONE 

Citrus-cured Ōra King salmon, crispy tortilla, avocado, tapioca, coriander 

 

TWO 

Jamon serrano and Manchego cheese croquette, tomato powder, oregano 

 

THREE  

 Seafood salpicon, salmorejo, avocado sorbet, Camilo olive oil 

 

FOUR 

Goose terrine, fig, duck liver parfait, caramelised onion purée,  

saba, cracked hazelnuts 

 

FIVE  

John Dory fillet, scallop mousse, brioche, spinach velouté,  

braised leek risoni  

Or 

Eye fillet, roast eggplant and sesame purée, chickpea cake, cecina, 

radish, seeded mustard, red wine jus 

 

SIX 

Red fruits and Cabernet Sauvignon sangria 

 

SEVEN 

Menjar blanc, cherry macaroon, rosewater meringue, cherry sorbet 

 

 

Accompaniments from the garden 

 

Fried Lebanese eggplant, pomegranate molasses, sesame seeds  9 

 

Papas arrugadas; Canary Island-style salted baby potatoes, mojo verde  8 

 

Seasonal green salad, garden herbs, green vegetables, 

pistachio, herb dressing  9.50 

 

 
Please advise of any special dietary requirements prior to your booking. 

AMEX card payments will incur a 2.5% surcharge. 

Entertainment cards are not valid for use on this day.  


