VALENTINES DAYMENU

Amuse Bouche

Love Bombs

Caesar Oyster Salad
Salad leaves, Anchovies, Bacon bites, Croutons and Caesar dressing

Starter

Circle of love
Mushroom Risotto Balls with Truffle Oil, Cauliflower Puree, Parmesan Cheese and Basil Oil

<)
Mist of Love
Norwegian Salmon Mousse, Avocado Salsa, Lemon Puree, Rocket, & Salad Dressing

Main Course

Love Duo
Jersey Fillet & prawns

3

Love at the Pond
Duck Breast, Roasted Baby Potato’s infused with Rosemary, Beetroot Puree and Red
Wine Jus

3

Hooked on Love
Kingklip, Potato & Basil puree, Vegetable Stir Fry and Prawn Bisque Sauce

3
Layers of Passion

Mixed layered vegetables, Basil Oil & Ratatouille dressing
Dessert

Mini kisses

Chocolate fondant
Vanilla ice cream and chocolate kisses
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