CUCINA
PORTO

VALENTINES DAY SHARE MENU $90PP
COMPLIMENTARY GLASS OF CHANDON ROSE

ANTIPASTI
NATURAL OYSTERS

Scampi caviar, shallots & cabernet vinegar
ROSEMARY SCHIACCIATA
Garlic, balsamic vinegar
PROSCIUTTO CRUDO

22 months Parma prosciutto

BURRATA

Pistachio, pesto, ‘nduja crumbs

MAINS
PIZ7ZA BUG DI BALMAIN PICCANTE

Balmain bug, crab, prawn, tomato, fior di latte, rockets, spicy crumb, truffle oil

SCHIAFFONI AL RAGU

L V()W’-C()() cd pee. & NP 1agu, rosemary, dged parinesall
Sl ked beef & lamb rag y, aged

DESSERT
NOUGAT PARFAIT

Pistachio, hazelnut with cherry sorbet

TIRAMISU

Cofiee, Kahlua, silky mascarpone cream

A surcharge of 10% will apply on Sundays and 15% on public holidays.

Menu is subject to change, cancellation and availability. Our kitchens handle food allergens that may be unsuitable
for some guests. We will endeavour to accommodate your dietary needs; however, we cannot guarantee a
completely allergen free dining experience. Please advise one of our team members if you have any special dietary
needs. Please note a 0.8% service fee will apply to all Visa, Mastercard, American Express. A 1.34% service fee will
apply to all Alipay and WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. The
Star practises the responsible service of alcohol.



