
Valentine’s   

Day 
Tuesday 14th February 2012 

Nautical @ 3 Station Pier  

Port Melbourne  

 

 

$85 per person  

Valentine’s Day Set Menu 

Glass of sparkling on arrival 

For bookings please call 96466299 

or email functions@3stationpier.com 

Full payment required to secure  

booking 
3 Station Pier 

E 

FRESH SHUCKED SYDNEY ROCK OYSTERS 

Champagne vinaigrette, wakame seaweed,  

salmon roe 

PAN ROASTED KING SCALLOPS 

Apple and fennel salsa, ginger beer butterscotch 

HORSERADISH ENCRUSTED BEEF 

Mustard mayonnaise, pickled vegetables, black  

olive tapenade 

CRISP CHILLI QUAIL 

Green paw paw and toasted coconut salad 

TEMPURA VEGETABLES 

Crisp soba noodles, light soy dipper 

M 

ANGUS PURE FILLET MIGNON 

Wrapped fillet in cured prosciutto cooked medium with fondant potato, 

 mushroom ragout, wilted snow pea leaves, béarnaise sauce 

GRILLED FILLET OF OCEAN TROUT 
Lemon and pine nut risotto, celeriac puree, saffron crème fraiche 

CHICKEN ROULADE 

Corn fed chicken breast filled with prosciutto, baby spinach, sun ripened  

tomatoes and buffalo mozzarella, oven baked, truffled Kennebec potatoes, butter  

beans and champagne crème  

SOMAC DUSTED BERKSHIRE PORK CUTTLET 

Zucchini fritter, spiced red cabbage, apple cider jus and kumato tomato relish 

PANKO CRUMBED ORGANIC TOFU 

Shallow fried, Asian vegetable teriyaki stir fry, tempura enoki mushroom 

D 

CHOCOLATE FONDANT~  

Hazelnut ice- cream 

STRAWBERRY PANACOTTA  

Berry coulis, raspberry sorbet 

CAPPACINO BRULEE  

Almond amaretti, malt ice- cream 

HONEY COMB CHEESECAKE  

Cream Chantilly, praline 

SELECTED LOCAL & IMPORTED CHEESES  

Pear paste, stone roasted nuts, lavosh &water crackers 


