
14February 6pm & 8pm

Valentine's Day
Dinner

Join us for our

T i m e  s l o t s :  6 p m  &  8 p m
T i c k e t s :  $ 9 0 p p  +  b o o k i n g  f e e

3  C o u r s e  S e t  M e n u
W i n e  P a i r i n g  M e n u  $ 1 4 9 p p  +  b f

1 8  T h e  E s p l a n a d e ,  P e r t h  6 0 0 0  |  h q @ q u a y p e r t h . c o m  |  0 8  9 2 3 5  2 0 0 0

B O O K  N O W

https://www.eventbrite.com.au/e/valentines-dinner-at-hq-bar-kitchen-tickets-1216127312529?aff=ebdsshcopyurl&utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-term=listing&utm-source=cp


Menu

Burrata salad, tomato medley, oregano, herb oil, crostini (vg)

Blue swimmer crab meat and celeriac tart, finger lime, avocado purée

Entree

Dessert

Seared scallop, wasabi pea purée, edamame, orange, jamón crisps (gf)

Tuna tataki, yuzu ponzu, pickled shallot, chilli and lime pearls (df,gf)

Pardoo Wagyu flank steak, grilled vegetables, chilli and soybean sauce (gfo, df)

Main

Grilled Humpty Doo barramundi, spiced sweet potato, chilli butter
poached prawn, enoki (gf,df)

Wild mushroom risotto, black truffle sauce, asparagus, whipped
mascarpone, parmesan crisps (gf)

+

Garden Salad with yuzu miso dressing and Cauliflower Trio to share (gfo, df, vg)

Pandan cannoli, pandan infused ricotta, desiccated coconut, 
gula melaka glaze 

Matcha tiramisu, matcha mascarpone, espresso soaked lady fingers,
raspberry soil

Chocolate fondant, chocolate soil, vanilla ice cream, lychee

(gf) - gluten free, (gfo) - gluten free option - please ask your waitstaff, (vg) - vegetarian, (v) – vegan, (vo) – vegan option, 
(df) - dairy free (please ask your waitstaff). 

Whilst we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-contamination could occur.

Amuse-Bouche on arrival


