
Valentine’s Day 
AT THE FENWICK 

 
 

Seaweed tartlet w smoked ricotta and lumpfish roe lemon zeste (nf) 
Brioche herb bread & butter  

 
 
 

ENTRÉE 
(choice of)  

 
Grilled asparagus, poached quail egg, parmesan fondue, toasted hazelnut (v/gf) 

- 
Kingfish, Jalapeno, roasted corn and kaffir lime (gf/df/nf) 

- 
Vitello tonnato, fried capers, pine nuts and parsley oil (df/gf) 

 
 

 

MAIN 
(choice of) 

 
Homemade tagliatelle, black truffle and zucchini flowers (nf) 

- 
                    Snapper fillet, ajo blanco, pickled Spanish onion, paprika crumb                           

- 
Angus beef sirloin, padron peppers, lemon thyme jus (df/gf/nf) 

 
 

 

Sides to share 
 

Chat roast potatoes, garlic & rosemary (v/nf) 
Rocket salad, pomegranate, Manchego, honey and mustard dressing(v/gf/df/nf) 

 
 
 

  DESSERT  
(choice of) 

 
Chocolate & raspberry heart  

- 
Hazelnut praline & passionfruit (gf) 

 
 

(gf) gluten free (df) dairy free (nf) nut free 
 

Menus are subject to change 
 

All Visa, MasterCard & American Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee. 
A 15% surcharge applies on all public holidays 
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