
 

Menu and wines are subject to change 
Please speak to your host if you have any dietary requirements 

Valentine’s Day 
Dinner Vegetarian Menu 

To Begin 
Carrot Caviar 

crème fraiche and blini 
 

Entree 
Zucchini Squash Terrine 

chevre mousse, tomato fondue, capsicum filaments 
 

MAIN COURSE 
Sugar Loaf Cabbage 

black garlic, caramelised celeriac, kipfler potato cream 
 

DESSERT 
Raspberry Parfait 

berry gastrique, honey tuille, whiskey caramel 

  




