
VALENTINES MENU

Key; v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, gfo = gluten free option available, dfo = dairy free option available, vgo = vegan option available. nfo- nut free option
available  Please advise us when you order if you have any dietary requirements. tremenheere kitchen does not operate in an allergen-free environment. we have precautions in place to

ensure we avoid as much cross-contamination as we can however we can’t 100% guarantee due to our suppliers and the environment their produce is made in

fried panko soft goats cheese,
chicory, candied walnuts, pineapple & pickled onion salsa

(v) 13

hummus & focaccia 
piquillo peppers, crispy chickpeas, pomegranate pearls & toasted focaccia  

(vg|gfo)  12.5

oysters
rockafella  | shallot vinaigrette

 4.5 each

seafood linguini, 
crab, mussels, squid & cherry tomatoes 

cooked in white wine, cream, garlic & lemon topped w/ gremolata
24

black bean & pumpkin chilli tacos,
avocado, burnt corn, sour cream & paco de gallo  

(vg/gf)  18

seafood fritto misto sharing plate,
with squid, monkfish, sole, mussels & prawns.

served with side salad, fries & a duo of sauces - tartar & saffron aioli (dfo)
50 (for 2 people sharing)

beef tomahawk sharing plate 
(pre-order required)

onion rings, grilled mushrooms, rocket & parmesan salad & pierre koffman chips
served with a duo of sauces -béarnaise & peppercorn (gfo|dfo)

80 (for 2 people sharing)

pinot noir poached pear
tonka bean panna cotta, meringue kisses (gf)  8

cinnamon & maple baked apple,
dairy free vanilla ice cream, granola clusters (vg|gfo)   8

coffee, walnut & date pudding,
miso toffee sauce & clotted cream (contains nuts)  8


