
Entree 

Desserts

VALENTINE’S CHEF’S SPECIAL - $68pp
 

TUNA TARTARE 

PRAWN SPRING ROLLS WITH A JALAPEÑO CHILLI RELISH 

BASIL GOAT CHEESE WITH ROASTED TOMATO AND PUMPKIN 

SMOKED SALMON CROSSING WITH CUCUMBER AND PEAR PICKLES 

Main Dish

( 1 x complimentary glass of Bubbles and 1x glass of Cooks Lager for the Couple)

CRÈME BRULEE 

CHOCOLATE HEART TARTS 

RED VELVET CREPES

Bookings Essential: fnb.manager@clubraro.co.ck | phone: 22 415

BEEF WELLINGTON
SHRIMP LINGUINE WITH A ROASTED JALAPEÑO AND RED PEPPER SAUCE

PISTACHIO CRUSTED LAMB RACK
ALMOND CRUSTED MAHIMAHI

ROAST PUMPKIN AND PINENUT RISOTTO
(Option –with grilled chicken breast )


