Valentine's Day

The Restaurant at 3 Weeds, Tuesday 14th February 2012

Four course menu
$85

Four course menu with matched wines
$120

Bookings Essential on 9818 2788

Optional Courses

Freshly shucked rock oysters with yuzu granita
half dozen $18 / dozen $36

Cheese

Midnight Moon - Goat's milk, semi hard - California, USA
Petit Brebis Pimento - Sheep's milk, semi hard - Basque, FRA
Dolcelatte - Cow's milk, Blue - Piedmont, ITA
Cashel Blue - Cow's milk, blue - Tipperary, IRE
Holy Goat Brigid's Well - Goats milk, white mould ash - Victoria, AUS
Rouzaire Brie aux Truffles - Cow's milk, soft - Tournan, France
3 cheeses $22 / 6 cheeses $40

Please note menu may be subject to change and no discounts are available for this event

Amuse Bouche

Confit fillet of king salmon with kohlrabi remoulade, ceviche of scampi tail,
avocado sorbet and garlic flowers
09 Mader, Pinot Gris, Alsace, France
or
Pumpkin bavarois, sage jelly with salad of micro vegetables, lime candied pine nuts and
blue cheese crumbs
11 Saint Clair, Sauvignon Blanc, Marlborough, NZ

Milk poached pork cheek, pork tail agnolotti, and king prawn with cider gel
09 Winburnedale, Chardonnay, Bathurst, NSW
or
Open squid ink lasagne with sea urchin roe custard, scallop, braised octopus, poached
white asparagus and bouillabaisse foam
09 Salomon Undhof ‘Wachtberg’, Griiner Veltliner, Krems-Stien, Austria

Coffee spiced wild venison from Comboyne with boudin noir chocolate gnocchi, beetroot,
chestnut mushrooms and madeira jus
09 Ross Hill, Cabernet Sauvignon, Orange, NSW
or
Pan roasted fillet of Murray cod, razor clams, bone marrow, sorrel and finger fennel
10 Cirillo “The Vincent’, Grenache, Barossa Valley, SA

Mille-feuille of raspberry and vanilla with raspberry jelly, vanilla mousse and macaroons
09 Marsh Estate, Botrytis Semillon, Hunter Valley, NSW
or
Valrhona chocolate and caramel curd cylinder, caramel marshmallow, chocolate and pine
nut praline, chocolate sorbet and tequila jelly
Dutschke Sun Dried Shiraz, Barossa Valley, SA



