
 
 

VVaalleennttiinneess  DDaayy  MMeennuu  
Saturday February 14th 2009  

 
Dinner Menu 

 
Glass of sparkling wine and amuse bouché 

 
Entrees 

Tomato hollandaise grilled oysters with an anise and  
Gruyere twice baked soufflé  

Or 
Porcini and leek risotto  

Or 
Braised pork belly on a chorizo fennel and apple salad, 

five-spice glaze 
 
 

Mains 
Eye fillet with potato, goat’s cheese croquette, glazed green beans  

and red wine jus 
Or 

Salmon with stir fry of bok choi, crispy shallots and a lemon ginger buerre blanc 
Or 

Chicken breast on pan-fried wild mushrooms and baby peas with  
tarragon cream 

 
 

Desserts 
Churros with fresh strawberries and chocolate dipping sauce 

Or 
Apple and raspberry tart with liquorice ice cream  

 
 

$95.oo Per Person 
To book, please phone Indiana’s direct, on (08) 9385 5005 

 

 


