VALENTINE'S DAY
DINNER DEGUSTATION

S70 PER PERSON

FHatles

COFFIN BAY OYSTERS

lemongrass and coconut dressing, finger lime

Entyee

SESAME CRUSTED BLUE FIN TUNA
wasabi avocado puree, pickled radish, wakame

Arpielle Lo phage

MIDDLE EASTERN BEEF SHORT RIB

freekeh & root vegetable salad,
charred capsicum romesco

and

GREEK INSPIRED YOGHURT CHICKEN
saffron cous cous & cauliflower salad, tzatziki

LreszesT

DARK CHOCOLATE,
GRAND MARNIER SEMI-FREDDO

orange curd, mixed berries

- [PORT LINCOLN
>~ HOTEL



