
VALENTINE'S DAY
Menu

URBAN CHARCUTERIE & CHEESE BOARD
PREMIUM SELECTION OF 2 CHEESE, 2 MEATS, CONDIMENTS
AND

BURRATA BRUSCHETTA
HERITAGE TOMATO, GARLIC, BASIL, BALSAMIC

TO START

PAPPARDELLE LAMB RAGÚ
6 HOUR BRAISED LAMB, TOMATO, BASIL, PARMESAN
OR

BUCATINI PRAWN & PESTO
MARINATED PRAWNS, ZUCCHINI, CREAMY PESTO, PANGRATTATO

PASTA COURSE

CREMA CATALANA
CITRUS CUSTARD, CARAMELISED SUGAR

DESSERT

FRIDAY 14TH FEBRUARY
5.30PM OR 8PM
160.0 FOR 2 GUESTS
INCLUDES GLASS OF BUBBLES ON ARRIVAL
SHARING MENU

CRISPY SKIN DUCK BREAST
PARSNIP PUREE, ASPARAGUS, BALSAMIC & CHERRY REDUCTION
OR

MARKET FISH
CHATS, CHERRY TOMATO, SPANISH ONION, CAVOLO NERO, TARTARE
OR

300GR MS2 SIRLOIN (+$10)
FRIES, BROCCOLINI, RED WINE JUS

MAIN COURSE

Pre-Paid event only - vegetarian option available on prior request. Our menu contains
allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. 
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot
guarantee that our food will be allergen free. 


