
5  C O U R S E S  +  2  G L A S S E S  O F  C H A M P A G N E

V A L E N T I N E ’ S  T A S T E R

Lobster & 
Champagne

Bisque 
Shellfish bisque, lobster beignet, tarragon

Thermidor 
Thermidor tartlet, parmesan, sea herbs

Claw 
Ravioli, caviar beurre blanc, samphire

Tail 
Poached tail, tandoori spices, carrot, citrus

Champagne 
Forced rhubarb & pink champagne trifle

+ Cheese plate 
(5.00 supp)

S A T U R D A Y  1 4 T H  F E B R U A R Y

59. 99

T A K E S 
O V E R

harpursofmelbourne.co.uk


