TURN UP THE ROMANCE ON

VALENTINE'S DAY

TUESDAY, 14 FEBRUARY 2023
AT NO35




Offer:
3 course set menu with a chef's amuse
including a glass of Champagne,
tea, coffee & petit fours

Time:
5pm (2 hours duration)

Pricing:
$175 per person
Guaranteed Window $225 per person

To Book:
Online through this link

Terms:
Prepayment is taken at the time of the booking.
7 day cancellation policy.

Menu subject to change without notice.
Please advise of any dietary requirements during the
booking process.

Alternative menu option will be vegetarian dishes.
Accor Plus discount not applicable.

TUESDAY, 14 FEBRUARY 2023

Menu

Chef's Amuse
Alaskan crab beignet, artichoke heart,
pumpkin mousse

'|St

Crudo roses,
salmon, kingfish, mango, dressing

2nd
Seared duck breast,
cabbage apricot roll, pumpkin, labneh,
balsamic blackberry reduction

3rd
Pomme d'amour,
flavours of apple, vanilla & butterscotch



https://booking.resdiary.com/TablePlus/Standard/No35SofitelMelbourneAccor2133/2788?date=2023-02-14

Offer:
4 course set menu with a chef's amuse
including a glass of Champagne,
tea, coffee & petit fours

Time:
8pm (2.5 hours duration)

Pricing:
$260 per person
Guaranteed Window $310 per person

To Book:
Online through this link

Terms:
Prepayment is taken at the time of the booking.
7 day cancellation policy.

Menu subject to change without notice.
Please advise of any dietary requirements during the
booking process.

Alternative menu option will be vegetarian dishes.
Accor Plus discount not applicable.

TUESDAY, 14 FEBRUARY 2023

Menu

Chef's Amuse
Alaskan crab beignet, artichoke heart,
pumpkin mousse

'|St

Crudo roses,
salmon, kingfish, mango, dressing

2nd
White miso glazed tooth fish,
corn, truffle polenta espuma

3rd
Seared duck breast,
cabbage apricot roll, pumpkin, labneh,
balsamic blackberry reduction

4th
Pomme d'amour,
flavours of apple, vanilla & butterscotch



https://booking.resdiary.com/TablePlus/Standard/No35SofitelMelbourneAccor2133/2788?date=2023-02-14

