VALENTINES DAY

Monc/ay I cbruary / +t/7——Dfnc in Millers restaurant 175 cand/c/{gﬁt
K ussell Jamcs ~ Ioianist and vocalist on the (Grand Fiano

$120 per coulo/c ® sto Fpm @ Boo,éin‘gs essential

ENTREE

Salt and FcPPcr Squicl
Succu]cnt (alamari Strips tossed in chefs own salt and pepper mix served on gourmet
lettuce, fetta, sundried tomato, black olives & Spanish onion with | hai diPPing sauce

| amb K oftas
SCasoncd Minced | amb Skcwers served on lettuce greens finished with
greek goghurt ciressing and gri”ecl T urkish bread

MAINS

Beef Wc”ington

BCCF Fillet encased in pastry served on roasted Parsnip and gar]ic mash potato,
roma tomato and sautéed beans finished with a ]ight shcrrgjus

Salmon

Salmon Steak on roasted herb potato, zucc}‘uini, red capsicum and SPanislﬁ onion
toPPccl with a lightlg sPiced prawn skewer finished with hollandaise sauce

DESSERT

Wicked Chocolate Valcntincs Flattcr{:or Two
Choc DiPPcd Wa{:ﬂe (_one with Honegcomb |ce-cream
Chocolate Baskct filled with ]iquored strawberries and Chanti”y cream

White Chocolate Mud Cake
Marshma”ows with chocolate Fudge diPPing sauce

lnc]u]gencc Fackagc——with Va!cntincs Dinner, a double room with chocolates & a
bottle of Bcacon Hill Brut Cuvcc chilled on arrival in yourroom $250 per couPlc



