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VALENTINE®S MENU

TWO SITTINGS: 6PM OR 7:45PM
WEDNESDAY 14 FEBRUARY 2024
COMPLIMENTARY ROSE & CHOCOLATE PER COUPLE
$99 PER PERSON

PLEASE NOTE 90MINS PER BOOKING

TO BOOK: PLEASE CALL 5712 9700
OR EMAIL DECO@CHBOUTIQUEHOTEL.COM.AU
OR ONLINE VIA OPENTABLE
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Bread Roll w/ Butter

ENTREE
(choose one of the following)

Salmon Gravlax
Beetroot Cured Salmon w/ Cucumber, Orange Segment & Horseradish Créme Fraiche

Gnocchi
w/ Roasted Butternut, Parmesan Crisp, Walnuts, Goat Cheese & Butternut Purée

Glazed Pork Belly
w/ Pickled Cucumber, Charred Leeks & Cauliflower Purée

MAIN COURSE
(choose one of the following)

Eye Fillet
w/ Potato Gratin, Asparagus, Mushroom Purée & Red Wine Jus

Barramundi Fillet
Cucumber & Herb Salad w/ Cherry Tomato, Whipped Horseradish Cream & Herb Oil

Duck Confit

w/ Celeriac Purée, Savoy Cabbage & Plum Sauce
DESSERT
(choose one of the following)

Chocolate Mousse
w/ Meringue, Strawberry Sugar & Cherries

Vanilla Panna Cotta
w/ Tropical Fruit & Pineapple Crisp

Sticky Date Pudding

w/ Vanilla Bean Ice-Cream & Toffee Sauce

Please advise our staff of any dietary requirements when ordering.




