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VALENTINE’S DAY MENU 

A romantic menu designed for sharing, served with 

complimentary sparkling on arrival. 

 
 

SNACKS 

(1 per person) 
 

Freshly Shucked Oysters, Nga Yok Chin, Finger Lime, Orange Blossom Granita 
 

Miang Kham, Poached Prawn in Mustard Green, Young Coconut, Pomelo, 
Soapberries 

 
 

ENTRÉE 

Pork Hamonado, Puffed Rice, Makrut, Peanuts, Coconut, Herbs, Jeow Som 
 

Australian Tuna Kilawin, Coconut, Citrus, Avocado, Jicama 
 
 

 MAINS 

Served with fragrant rice and roti 
 

Cone Bay Barramundi, Coconut Curds, Fragrant Herbs 
 

Panang Duck Curry, Moorabool Valley Duck, Lychee, Longan, Aromats 
 

Wok Fried Vegetables, Garlic Caramel, Chilli, Pork Floss 
 
 

DESSERT 

Champorado, Dark Chocolate Glutinous Rice Cake, Condensed Milk Ice Cream, 
Umami Powder 

 
Selection of chocolates and berries 

 
 
  
 
 
 
 

Sample menu, subject to change. Our menu and kitchen contains multiple allergens and foods which may 
cause an intolerance. Our team will make efforts to accommodate dietary requirements. However due to the 
shared production and serving environment, we cannot guarantee the complete omission of such allergens 
or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance. 

Credit card payments incur a 1.4% surcharge. 
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