
 

VALENTINES DAY BANQUET 

 
 
UMESHU ROYALE 
Sparkling wine, umeshu plum liqueur 

 
 
TASMANIAN SCALLOPS 
Thai ceviche style, green papaya 
 
CHARGRILLED GAI YANG CHICKEN SKEWERS 
turmeric and lemongrass marinade, sambal 
 
WATERMELON AND POMELO SALAD 
mint, crushed cashews, chili, lime dressing 
 
CHICKEN AND CASHEW 
roasted chili paste, Thai basil, coconut cream 
 
MORNING GLORY 
wok wilted with chili, garlic and yellow bean 
 
+ STEAMED JASMINE RICE 

 
 
 
PETIT CRÈME BRULEE 
lemongrass and kaffir scented, lime marmalade 
 

 
 
$48 per person 
Entire table must participate. 
Please advise of any dietary requirements. 
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