
Embers 
valentine’s menu 

$90PP

E N J O Y  A  G L A S S  O F  P I R I E  S PA R K L I N G

Entrée

T I G E R  P R A W N S  spiced cauliflower, garlic, herbs, lemon

W O O D  F I R E D  L A M B  S K E W E R S  tomato, labneh, sumac

M U S H R O O M  &  T R U F F L E  A R A N C I N I  B A L L S  porcini puree, basil oil, parmesan

C O N F I T  D U C K  L E G  burnt carrot puree, fennel & garlic sauerkraut,  
roasted tomato, cherry jus

M A C A D A M I A  &  H E R B  C R U S T E D  S A L M O N  beans, heirloom tomato, olives,  
lemon & chimichurri

W O O D  F I R E D  E Y E  F I L L E T  honey roasted parsnips, black garlic, red wine jus

P O TAT O  G N O C C H I  local mushrooms, truffle, stracciatella, sage butter

main

T E X T U R E  O F  C H O C O L AT E  mousse, macaron, soil, sorbet, sauce

B A N O F F E E  P I E  banana, Coeur à la crème, honeycomb, caramel 

A U S T R A L I A N  FA R M H O U S E  C H E E S E  F O R  T W O  quince paste, grapes, crackers, 
fruit bread, date & walnut log

dessert

All of our food may contain nuts, gluten and shellfish.



12th-16TH FEBRUARY 

W E E K
Valentine’s


