
VALENTINE’S DAY
BOCADILLOS (SNACKS TO SHARE)

Shaved Iberico Paleta from Blazquez - GF/ DF
Section 28 Monforte Cheese from The Adelaide Hills - V

Beef Tenderloin Skewer, Miso Glaze - GF/ DF
Braised Wagyu Beef Neck Empanadas - DF 

PRIMER PLATO (CHOICE OF MAIN COURSE)

El Bistec
Chargrilled Eye Fillet, Mashed Potato, Braised Cavolo Nero, Tempranillo Jus - GF/ DFO

La Selección
Diamantina Wagyu Striploin, 450+ Day Grain-Fed, MBS 8-9, 250g, 

w/ Fondant Potato & Creamy Peppercorn Sauce - GF/ DFO

Pollo Relleno
Chicken Stu�ed with Mushroom & Garlic 

w/ Berenjena El Escabeche, Pickled Mushrooms - GF/ DF

Pescado
Grilled Barramundi w/ a creamy shellfish bisque, 

capers, herbs, radish & crab butter - GF

Blistered Vegetable Ragu
In a light Tomato, Garlic & Chilli Sauce w/ Fresh Casarecce 
Pasta & finished with Manchego Cheese - V/ VEO/ GFO/ DF

POSTRES (DESSERT TO SHARE)

Caramel Chocolate Delice
Set Chocolate Custard atop a Biscuit & Nut Base 

w/ Fresh Mixed Berries, Micro Herbs & Caramel Sauce - V/ GF

PAMPA PASSION BEVERAGE PACKAGE | $55PP (2 HOURS)

Pisco Sour (On Arrival)
Prosecco La Riva dei Frati Veneto, ITA

Malbec Tilia Mendoza, ARG
Torrontes Alamos, Mendoza, ARG

Rosé Mazi Mataro McLaren Vale, SA
Estrella Damm

 
*NON-ALCOHOLIC DRINKS MENUS AVAILABLE UPON REQUEST


