
v i n e y a r d h o r t p a r k

A $50/pax refundable deposit is required and 
charged in the event of a no-show or cancellation 
made within 48 hours of the reservation time. 

Valentines Day Menu
A v a i l a b l e  o n  1 4  F e b  2 0 2 4 ,  d i n e - i n  o n l y .



Valentine's Day Lunch
$128++ per couple

Vegetarian VeganContain Nuts Locally Grown

White Chocolate Torte 
Mascerated Strawberry, Chocolate Coated Ice Mint

Dessert

4 Course Set Menu

Prices subject to prevailing GST & Service Charge.
Available on 14 February only.

Candy Beet Salad
Yogurt, Blood Orange, Pistachio

Salad

Clam Veloute
Celeriac, Baby Potato

Soup

Ricotta Gnudi 
Sheep Ricotta, Morel Mushroom, Petite Pois 

Mains
(Choice of one)

Grilled Risotto
Locally Farmed Prawn 

Free Range Beef Onglet Steak
Roasted Salsify, Asparagus, Black Garlic 

OR

OR

*Consult our staff for vegetarian option.

*



Valentine's Day Dinner 
$358++ per couple (with wine pairing)

Vegetarian VeganContain Nuts Locally Grown

Lobster Toast

Wagyu Tartare

Taleggio Mushroom Fritter

Amuse Bouche

Candy Beet Salad
Yogurt, Blood Orange, Pistachio

First

White Chocolate Torte
Mascerated Strawberry, Chocolate Coated Ice Mint

Dessert

Degustation Menu

Welcome Drink: Strawberry Bellini

Clam Veloute
Celeriac, Baby Potato

Second

Grilled Risotto
Locally Farmed Prawn

(Wine Pairing: Gitton Pere & Fils Pouilly-Fume Les Foltieres)

Third

Ricotta Gnudi
Sheep Ricotta, Morel Mushroom, Petite Pois

Forth

Wagyu Striploin
Bone Marrow, Roasted Salsify, Asparagus, Black Garlic

(Wine Pairing: Chateau Tahbilk Shiraz Tower)

Fifth

Prices subject to prevailing GST & Service Charge.
Available on 14 February only.


