
ENTRÉES
Scallops / with duck breast & carrot puree

Brie / baked with confit garlic, rosemary, honey comb &

crusty bread

Slow Braised Beef / short rib with sweet potato puree &

bourbon glaze

DESSERTS
Banoffie Pie 

Hazelnut Mousse 

MAINS
Black Angus Rib Eye / char-gril led with greens

dauphinoise potato, carrot puree & choice of sauce

Rankin Cod / baked, with herb crust, zesty mash, greens

& tomato Beurre Blanc

Duck Breast / with sweet potato mash, braised leek,

cranberry jus

Ricotta Gnocchi / mushrooms, spinach, cherry tomato,

basil ,  pine nuts

Valentine's Day
T H E  L O U N G E  R E S T A U R A N T  &  B A R

1 3 t h  &  1 4 t h  F e b r u a r y ,  2 0 2 2

S e t  M e n u  o n l y  $ 9 9 p p

1 2 p m  -  8 p m  /  B o o k i n g s  E s s e n t i a l

P :  6 2 4 4  4 8 0 0  /  E :  r e s e r v a t i o n s @ a m a r o o r e t r e a t . c o m . a u


