CAMAROSA

VALENTINES DAY

STARTER

Toscana Pizza Bread VE VO DFO 17

Marlborough flaky salt, evoo

Pacific Rock Oyster (6 or 12) *© MP

Natural, mignonette, lemon

Fish Crudo ¢© 27
Greek yoghurt, ginger, wasabi

Burrata L% VE 28

Tomato, basil pesto

Fiordland Venison Carpaccio 27
Wild mushrooms, miso mayo, chimichurri

Free Range Fried Chicken "¢°:PF© 25
Buttermilk, kewpie

DESSERTS

Chocolate Brownie 17
Caramel ganache, vanilla ice-cream

Lemon & Lime Cheesecake ¢F 16
Baked, compote

Coconut Panna Cotta "¢ V& DF 16

Coulis, seasonal fruit

Affogato 15

Liqueur, espresso, vanilla ice-cream

LGO | Low Gluten Option MP | Market Price

VE | Vegetarian DFO | Dairy Free Option
VEO | Vegetarian Option Available V| Vegan

GFO | Gluten Free Option VO | Vegan Option Available

MAINS

Cauliflower VEV:DFLGO 35

Capsicum romesco, dukkah

Fish of The Day MP
Your friendly server will advise today’s
special

GFO, DFO 34

Chicken Burger

Swiss cheese, bacon, chipotle

Sirloin On The Bone 49

Mashed potato, red wine reduction

Pizza Margherita 27
Basil, tomato, mozzarella

Pizza Parma e Rucola 31
Parma ham, tomato, rocket, mozzarella

Pizza Piccante 31
Spicy salami, capsicum, tomato, mozzarella

Pizza Ortolana 29
Red onion, grilled vegetables, tomato,
mozzarella

Add Gluten Free Base +$6

Please note: our pizza kitchen is seperate. Serving times will vary!

Please check with your friendly server for more details.

SIDES

Fries 13

Tomato, aioli

Agria Mashed Potato 16

Butter, beef jus reduction

Green Mix Salad 16

Cherry tomato, balsamic dressing



