
C H O I C E  O F   O N E  E N T R É E

GOAT CHEESE SOUFFLE, walnut, baby rocket, cherry tomato salsa 

FRENCH ONION SOUP, garlic toast, gruyere cheese

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

C H O I C E  O F   O N E  M A I N
BEEF BOURGUIGNON, ox cheek, potato puree, vegetable julienne, red wine jus

ROASTED BARRAMUNDI FILLET, gratin dauphinois, salad verde, dill hollandaise

CHICKEN FARCI BRIE, pomme william, ratatouille, champagne cream

** vegetarian main meal is available on request

C H O I C E  O F   O N E  D E S S E R T
CHOCOLATE FONDUE, fudge sauce, ice cream, toasted almond

CREME CARAMEL, strawberry, whipped cream, brown syrup

LEMON TART, fruit salsa, pistachio marcaron, cream chantilly 

U N L I M I T E D  B E V E R A G E
THE KOCH Shiraz; CHAIN OF FIRE Sem. Sauvignon Blanc; 

ST. LOUIS Sparkling Brut; CARLTON DRAUGHT; CASCADE LIGHT

 Soft Drinks; Freshly Brewed Tea and Coffee

1 1 3 0  N E P E A N  H W Y  H I G H E T T  /  D E U X S O E U R S . C O M . A U

$ 1 0 5  /  P E R  P E R S O N  

PLEASE NOTE WE WILL REQUIRE A 30% DEPOSIT ON TIME OF BOOKING.FULL PAYMENT DUE BY 
11 TH FEBRUARY, HOWEVER DUE TO THE UNCERTAIN COVID RESTRICTIONS IF THE EVENT MUST BE

CANCELLED A FULL REFUND WILL BE GIVEN.

V A L E N T I N E ' S  D A Y  2 0 2 2
3  C O U R S E  D I N N E R  W I T H  U N L I M I T E D  B E V E R A G E


