Valentine’s Day Menu 14th February 2012



Three course menu – choose from

Entrée

Cajun fried Calamari with house aioli

Confit Duck Rilette, stir fried wombok with cucumber, coriander, mint salad & sweet chilli peanuts

Main

Crispy skin on Atlantic Salmon, celeriac smash, sugar snaps, shallot sav crème, pancetta

Pepper crusted Beef Sirloin with black truffle potato gratin, baby carrots

Dessert

Toasted Almond Chocolate Torte with coffee-mascarpone whip

$75.00 per person includes a glass of French Champagne

Booking essential 9756 7650 or enquiries@thecapewinebar.com
