Be My Calentine...

with three course meal

and sparkling wine

Entrée
3 Natural oysters, Yuzu kosho vinaigrette, lemon

Citrus cured fish, pickled & pressed cucumber,
lemon oil, lava salt, shiso, tostadas

Otway pork dumplings, smoked pork brodo,
shiitake mushrooms, green onion

Main
Saffron verjuice risotto, buttered green asparagus,
crispy skinned barramundi, dressed cress

' nion ragu,




