1
Catentines Day o >

Gencle & Dinner at CAmaroo Sxtrear & Spa

CAn cutimate five-courde dining expetionce chafted for tomance,

cndleelgence andl connection.

SATURDAY 14 FEBRUARY 2026
Lunch | 11:30am - 2:30pm
A long, indulgent lunch surrounded by nature
Dinner | 5:30pm - late
A once-a-year evening of romance and atmosphere

THE EXPERIENCE
4 FIRST
Locally baked sourdough PLEASE NOTE:
Dukkah « Olive Oil ¢ Balsamic This is a share
menu. Dishes
4 SECOND are designed to
LObStCI‘ 1'011 be enjoyed
B _ House-made milk bun « Citrus « Fennel together.
4 THIRD

Hand-tied burrata

Roast stone fruit » Prosciutto « Hazelnut
BOOKINGS ESSENTIAL
; * Limited availability — Valentine’s Day
4 FOURTH sells out every year
Re (08) 6244 4800

’ Ribeye steak - Chimichurri « Red wine jus
OR reservatiOns@amarooretreat.com.au
Salmon en papillote -- Salmon baked in parchment « Tomato « ~ WWW.amarooretreat.com.au

Brandy butter fettuccine « Mussels « Clams

_ Served with
‘- il : Crispy kipfler potatoes « Créme fraiche « Lemon
Chargrilled broccolini « Confit garlic « Black pepper

4 DESSERT
A chocolate finale to share
Baked chocolate tart « Miso banana « Peanut brittle
Milk chocolate créme brilée « Male milk biscuit

Whipped white chocolate « Honeycomb ¢ Orange

$120 PER PERSON
"
. *\“000090’ INCLUDES A COMPLIMENTARY GLASS OF BUBBLY ON ARRIVAL
RS OPTIONAL WINE PAIRING
< _—> PERFECTLY MATCHED TO EACH COURSE

amaroo $40 PER PERSON




