
Aphrodite’s Romance

STARTER

SOUP

MAIN

DESSERT

Beef Tartare
Crispy Fried Zucchini | Tabasco | Free-Range Raw Egg Yolk | Cornichons | 

Capers | Orange Zest | Aged Balsamic Vinegar

Smoked Salmon
Garlic Bread | Cream Cheese | Dill | Lemon Zest | Pomegranate |

Mozzarella Salad (V)
Kale | Cherry Tomatoes | Grilled Peach | Cucumber |

Passion Fruit Vinaigrette

Greek Pumpkin Soup
Caramelised Onion | Basil | Herb Croutons | Basil & Mint

Seafood Platter
Roasted Barramundi | Grilled Prawn | Japanese Squid | Octopus

Asparagus with Butter & Herbs | Tomato Confit | Pesto Sauce |
Red Wine & Beetroot Sauce

or

Meat Platter
Grilled Chicken Breast | Pork Skewer ‘Kontosouvli’ | Lamb Rack |

Grilled Vegetables | Lemon Mustard Sauce | Pomegranate Sauce

or

Vegetarian Platter
Oven Baked Stuffed Portobello Mushroom with Cheese & Herbs |

Stuffed Zucchini with Rice | Vegetable Moussaka | Falafel | Yoghurt Sauce |
Asparagus | Fried Chips

Sweet Symphony
Crème Brûlée | Orange Pie | Chocolate Cake |

Berries | Vanilla Ice Cream | Honeycomb | Rose Creme Chantilly

A RIVERSIDE VALENTINE’S
VALENTINE’S DAY MENU | 9 - 14 FEBRUARY

$98++ PER PAX, MIN. 2 TO DINE

ALL PRICES ARE SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
KINDLY INFORM US OF ANY DIETARY RESTRICTIONS.


