
Valentine's
Dinner

BOOK NOW

W I N E  P A I R I N G
M E N U  $ 1 5 9 P P + B F

3  C O U R S E  S E T
M E N U  $ 9 9 P P + B F

BOOKINGS FROM 3PM

SAT, 14  FEBTH

R O O F T O P ,  1 8  T H E  E S P L A N A D E ,  P E R T H  ♥️   H Q @ Q U A Y P E R T H . C O M

https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&venueid=8117&theme=light&colors=hex,19213f
https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&venueid=8117&theme=light&colors=hex,19213f


Menu

(gf) - gluten free, (gfo) - gluten free option - please ask your waitstaff, (veg) - vegetarian, (v) – vegan, (vo) – vegan option, 

(df) - dairy free (ef) - egg free (please ask your waitstaff). 

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

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

Entree

Dessert

Tuna tataki, yuzu ponzu, pickled shallot, edamame (df,gf)

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

Main

Wild mushroom risotto, creamy truffle sauce, asparagus, whipped

mascarpone, parmesan crisps (gf,veg)

+

Matcha tiramisu, matcha mascarpone, espresso soaked lady fingers,

raspberry soil

Amuse-Bouche on arrival
Caviar blini, kaviari caviar, cream frachie on blini

Seared ½ scallop, mango salsa, jamon crisps (gf)

Miso baked Tasmanian salmon fillet, spiced sweet potato, chili butter

poached prawn, enoki (gf,df)

Garden Salad with yuzu miso dressing (gf,df,veg)

+

Cauliflower Trio to share (gfo, df, vg)

Thai tea basque cheesecake, burat cheesecake, yuzu sorbet

Black Forrest Ferrero, raspberry confit, vanilla cremeux,

praline ganache, hazelnut crunch (ef) 


