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Vabentinehs Day 2021
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Sushi duo

v

@‘LLCE ancf musﬁroom Jocmcaﬁe

g’(bﬂg '.KOﬂg tyyﬁoon sﬁe[ters Sty[éyrawns Witﬁ gar[ic ch Cﬁl[ﬁ,

v

Glazed yorﬁ fi((et with ginger and chinese sweet dark vinegar

Dessert - ‘a taste qf romance’ - msyﬁewy 501’661', mixtures qf CFLOCO[(ZI'@ am{ rum J@ﬂy

* all mains served with steamed jasmine rice and vegemﬁfes

$78 PER PERSON
(TABLE TO BE VACATED BY 7:30PM)

el

® o v v

V. 90 . v es
‘A‘&. s o ﬂ“‘,‘ B _




Vabentines, Day 202/
7-counde degquslalion ments

Sword fish tataki, leek soy, pumpkin, shallot oil
2020 Chikuma “Nikishi’ Kizan Junmain Ginjo Sake (’]\fagano, ja}oan)
v

Sushi trio
v

Charred }Jorﬁ 66(@, rose J’am, jemsafem artichoke
2013 Hans ‘J-(erzog Guwiirtztraminer (‘Mmfﬁomugﬁ, ‘?\fZ)
v

Duck and mushroom pancake
2015 Marcel Deiss “Pinot & Alsace’ Pinot gn’s/‘Pinot Blanc (Alsace, France)
v
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2020 Farr Rising ‘Saignée Rosé Pinot Noir (geefong, VIC)
v

Shangtung lamb
2017 Ross Hill “Reserve’ Merlot (Omnge, NSW)
v

Dessert - ‘a taste of romance’ - msyﬁerry sorﬁet, mixtures of chocolate and rum J’e[fy
NV Maxwell Mead Liqueur (Barossa Vafﬁay, SA)

* all mains served with steamed jasmine rice and vegemﬁfes

$98 PER PERSON

wine pairing (oytiona[) 1 $45 per person for six 1/2 g[asses
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