
 
 
 

Valentine’s Day 
Saturday 14th February 2026 

 
NV Lallier – Champagne AOC Reflexion R.020 Brut  
Chardonnay, Pinot Noir – Ay (Val-de-Marne, Champagne) 39 gls 

 
Sydney rock oyster 

Served with mignonette dressing 7ea 
 

Pane 
Organic sourdough bread, extra virgin olive oil 

 
Stracciatella 

La Stella stracciatella, confit cherry tomatoes, fresh basil,  
barrel-aged balsamic vinegar  

 
Crudo di trota 

Cured ocean trout crudo, lemon dressing, capers, mint, bronze fennel 
 

Frittelle di baccala 
Salted cod fritters, herb & lemon mayonnaise, dill, lemon zest 

 
…………. 

 
Spaghetti ai frutti di mare 

Home-made spaghetti, prawns, calamari, mussels, clams, scampi, prawn bisque 
 

…………. 
 

Bombette 
Traditional Pugliese-style pork, rolled with caciocavallo cheese & Prosciutto di Parma 

Served with rosemary roasted potatoes 
 

…………. 
 

Torta al cioccolato 
Home-made chocolate cake, mixed berry sorbet, raspberry coulis, mint 

 
Menu is subject to change. A card processing fee applies to all card transactions.  


