
Amuse Bouche to start

Entrée
Sautéed calamari, Napoli, capers, lemon, Kalamata olives, fondant potato, chargrilled baguette

Green Pea, goats feta, arancini with tomato salsa and micro greens

Angel hair pasta, east coast prawns, chilli, garlic, parsley and parmigiano reggiano

Ricotta Gnocchi wagyu ragù & shaved parmesan 

Main
Slow cooked beef cheek, Paris mash, confit onion, speck and shiraz jus

Cioppino, prawns, mussels, squid, bugs, chilli in a seafood broth 

Fish of the day, parsnip puree, squid ink, pea salsa and lemon dressing 

Grilled spatchcock, duo of grapes, aceto balsamico, risotto cake, butternut puree

Dessert
Apple tarte tatin, vanilla ice cream, apple syrup

Green tea panna cotta, fresh passionfruit

Lemon semifreddo, vanilla anglaise, meringue, vanilla ice cream

White chocolate delice, espresso granita, mascarpone, pastry

			 

BOOKINGS ESSENTIAL
stay@pacificbayresort.com.au

(02) 6659 7000

67$
pp

Includes                  
a glass of

sparkling on
arrival, plus a

long stem rose
for your
partner

Valentine’s
 Day


