
Valentine's Day

3 COURSE MENU 

Friday 14th of February 2025
From 5pm

Live Acoustic Music 
$98 PER PERSON

BOOK NOW
0448 079 585

enquiry@arundelfarmestate.com.au

GLASS OF PROSECCO 
ON ARRIVAL



Valentine's 
MENU 

PRIMO PIATTO

MAIN COURSE

DOLCI

Squid Ink Tagliolini
Homemade pasta, crab meat, crustacean bisque, bottarga

Risotto ai Funghi
Carnaroli rice, fresh truffle, medley of mixed mushrooms, Parmigiano Reggiano

 Carré Di Angello
Pistachio crumbed lamb rack, potato fondant, braised savory cabbage,  

pickled beetroots, sherry jus
Pesce

 Slow cooked Murray cod, roasted fennel, crushed anchovy potatoes, pea jus

CONTORNI
Panzanella Salad
 Red vinaigrette

Zuppa Inglese
Savoiardi, chocolate custard, Alchermes liqueur

Caffè Corretto Panna Cotta
 Coffee-infused panna cotta, almond cantucci

Mixed selection of appetizers to share consisting of 
Aged Parma Prosciutto, Buffalo Cheese, Prawns, Octopus, Vegetables 

with traditional accompanying dressings

Choice of one

Alternating 


