DCHID <WINE & DINE-

oo YOUR VALENTINE

Entree

Roasted Beetroot Risotto
Velvet risotto with toasted almonds. rocket & tzatziki

Poached Chicken & Pear Salod

With toosted cashews & roosted sesame dressing

Mains
Tiger Prawns & Bug Thermidor

Smoked paprika. creamy mustord souce. baby roosted vegies.
kifler pommes

Canterbury Lomb Welington
Wrapped in puff pastry. smash cumin chats, roasted baby fennel.

honey roasted carrots & jus

Dessert

Share platter for two

Dark chocolate mousse. lavender panna cotta. salted caramel
& hazelnut fairy floss on oreo soil. honeycomb crumble
& mixed berries




