WAQU valentine’s day menu soser

TUESDAY 14 FEBRUARY 2012

COURSE 1
CHERRY & TOMATO GAZPACHO

COURSE 2
OYSTER NATURAL

COURSE 3
PORK MUSHROOM TERRINE

COURSE 4
CRYSTAL BAY PRAWN “MI-CUIT”
crystal bay prawn cooked rare, crispy potato crust, rich soy sauce, yuzu foam, beetroot daikon balls

COURSE 5
PAN FRIED OCEAN TROUT
slightly cured ocean trout, ruby grape fruit chutney sauce, broccoli marinata, green crumble

COURSE 6
ROASTED WAGYU BEEF
garlic confit, okura, roasted manganji capsicum

COURSE 7
DESSERT




