
C H O I C E  O F  O N E  E N T R É E

C H O I C E  O F  O N E  D E S S E R T

CONFIT DUCK LEG, orange glaze, spinach and pea, parsnip puree, port reduction  

GOAT CHEESE SOUFFLE, chardonnay cream, pumpkin, walnut, edible flower 

GRILLED SCALLOPS, pork belly, salmon roe, sweet corn cream, squid ink tuile

C H O I C E  O F  O N E  M A I N

BEEF BOURGUIGNON, ox cheek, mashed potato, salad verte, red wine jus

ROASTED BARRAMUNDI FILLET, gratin dauphinois, green vegetable, dill hollandaise

CHICKEN FARCI BRIE, pomme william, ratatouille, sauce veloute

FLOURLESS CHOCOLATE CAKE, fudge sauce, ice cream, toasted almond

CREME CARAMEL, berry compote, whipped cream, brown syrup

POMEGRANATE PANNACOTTA, fresh fruit, sorbert, meringue shards 

V A L E N T I N E ' S  D A Y
3  C O U R S E  D I N N E R

Session 1 : $65.00 PP / 5:30pm - 7:00pm
 

Session 2 : $75.00 PP / 7:30pm - 9:30pm

Busbys Restaurant And Bar
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