
seafood linguine prawns, clams, whitefish,  anchovy, garlic,  chil l i ,  tomatoes,
capers,  lemon zest,  fresh linguine

gril led flat iron steak 
250 g grass fed southern ranges beef,  layered potato cake, braised cabbage, 

red wine & peppercorn jus (GF)

 spinach & ricotta tortell ini  
seasonal green sauce, leek, garlic,  dil l ,  parmesan (V)

shared mixed lead salad & fries

romesco prawns
pan seared prawns, romesco mayo, croutons

 cider roasted pork cheek 
poached apple,  candied walnuts,  mixed leaf apple slaw (GF)

 caulif lower cheese dumplings
crumbed w/ smoked tomato relish

E N T R E E S

M A I N S

peach melba 
new season peaches,  vanilla ice-cream, raspberry sauce 

& toasted almond flakes

blueberry cheesecake
mascerated blueberry sauce, oragne whipped cream

D E S S E R T

valentine’s menu
$95 per head with glass of bubbles on arrival

C I T R I N E  B I S T R O  &  B A R


