E
FRESH SHUCKED SYDNEY ROCK OYSTERS

Champagne vinaigrette, wakame seaweed,
salmon roe

PAN ROASTED KING SCALLOPS

Apple and fennel salsa, ginger beer butterscotch

Volentine’s
Day

Tuesday 14t February 2012

Nowticoal @ 3 Station Pler
Port Melbowrne

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 fonda
mushroom ragout, wilted snow pea leaves, béarnaise s6

GRILLED FILLET OF OClgad§-TROU

Lemon and pine nut risotto, celeriac PUIEENESEEEEMS o}

Zucchini fritter, splced-redtqbeQ.e g pliec
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Shallow fried, Asian vegetable teriya 't",........' a-enokir
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$85 per person
Valentne’s Doy Set Menw
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