
Valen&ne’s Day Dinner  
$65 per person 

Choice of one from each 

Mezza 
Grilled  Octopus – potato skordalia  

Fennel & Granny Smith Apple Salad – toasted hazelnuts, shankleesh, champagne vinegar 

Duck Awarma – pomegranate walnut stew “fesinjun” 

Feta friLers – orange blossom honey, maldon salt 

Mains 
Slow cooked beef short ribs – ras-il-hanout, sweet potatoes, 

grilled broccolini, spiced prunes, sesame 
Lobster RisoLo – preserved lemon, leeks, truffle oil 

Farro – harissa broth, leafy greens, parsnips, delicata, smoked onions 

Grilled Whole Fish – Bronzino, Turkish fish spices, watercress salad 

Dessert 
Hallawa Cheesecake – pistachio, rose petals 

Warm Chocolate Pudding – sour cherry reduc&on, crème fraiche 


