VALENTINE'S DAY V

ENTREE
Sizzling garlic prawns with dipping
bread

Crispy pork belly, chilli caramel, asian
slaw

Pumpkin and feta arancini, garlic aioli,
tomato sugo

MAIN COURSE: ‘

Creamy scallop and leek fettuccine with
fresh thyme

Herb crusted lamb rack, dauphinoise
potatoes, brocollini, red wine jus

Butternut squash risotto, toasted pine
nuts, spinach, sage, grated parmesan

DESSERT:

Creme brulee and raspberry compote

Chocolate mousse and toffee shard

||

BEVERAGES: /Hﬂ F r‘i’n {9
sparkling, French Martini, non-alcoholic Vﬂ %
drinks V

Tap beers, House white or red, House !f e

HE CARINE



