
VALENTINE’S DAY 



(GF: Gluten Free, DF: Dairy Free, GFO/DFO: Gluten or 
Dairy-Free Option, V: Vegetarian, Vg: Vegan. 

All dishes are nut free unless stated otherwise)

 
 

BRICKFIELDS BAGUETTE 
smoked honey, cultured butter, smoked salt (v, gfo) 

 
PREMIUM CHILLED SEAFOOD 
sydney rock oysters, poached prawns,  

scallop ceviche (gf, df) 
 
 
 
 

FIRE-ROASTED PORCHETTA 
fermented chilli red pepper purèe,  

sage butter sauce  (gf, dfo) 
 

OR 
 

WHOLE LEMON SOLE 
bisque sauce, baby prawns, fried capers (gf, df) 

 
 
 
 

CHARGILLED ZUCCHINI 
yoghurt, preserved lemon,  

green goddess dressing (gf, dfo) 
 
 

SMASHED BABY POTATOES 
smoked seeded mustard, maple vinegar,  

herb salad (gf, df) 
 
 
 
 

APRICOT & CHERRY PAVLOVA 
mascarpone cream, lemon thyme honey (gf, dfo) 


