
Valentine’s Day  
                 At  

              Domani’s 
 

 

Tuesday 14th Of February 
 

Join us at Domani’s  
for a  

wonderful romantic valentines  
evening. 

 
 Set Three Course Menu 
entrée main dessert 
$60.00 per person 

 
Set Two Course Menu 

entrée & main 
or  

main dessert 
$47.50 per person 

 
Our A La Carte Menu Will 

Also Be Available On The Evening 
 

For bookings Ph 5571 0091 
 

Not Available With Any Other Offer 



 

Domani’s Valentines Day Menu 
 
 
 

Three Course $60.00 per person     
Two Course $47.50 per person 

Our A La Carte Menu Will Also Be Available On The Evening 
 

Entrée 
Choice Of: 

1/2 dozen tasmanian pacific oysters freshly shucked Natural with chilli aioli GF   
 

1/2 dozen gratinated with a tomato and chipotle sauce topped with fresh breadcrumbs and raclette cheese 
GF without breadcrumbs 

 

Salad of shredded confit duck, hass avocado, slithered almonds, crisp pear, mint, camembert,  
baby rocket & fennel, verjuice dressing  

 

Seared eye fillet medallions with crispy pancetta, capers, blanched asparagus, shaved grana padano and aioli  GF   
 

Tempura and sumac spiced local king prawns, caprese salad, lemon dill mayonnaise   
 

Main 
Choice Of: 

Crispy skin atlantic salmon, vegetable croquette, sautéed spinach and green beans, finished with lemon veloute   
 

Ricotta and baby spinach stuffed crispy skin roasted chicken breast, baked ratatouille and truffled scented  
matchstick potatoes  GF 

 

Seared local ocean king prawns with pumpkin and basil ravioli, baby spinach and  asparagus in a creamy tomato sauce   
 

Fillet mignon, grain fed eye fillet wrapped with apple wood smoked bacon aside root vegetable pommes anna,  
fresh seasonal greens, finished with forest mushroom demi-glace (Available without bacon) GF   

 

Dessert 
Choice Of: 

Tiramisu served with a chilled frangelico cappuccino   
 

Turkish delight parfait, with vanilla bean ice cream, dark belgium chocolate ganache,  
turkish delight pieces, hazelnut praline, raspberry coulis GF  

 

Couverture chocolate mousse cake with after dinner mint ice cream and fresh strawberries  
 

Raspberry crème brulee, vanilla bean ice cream and fresh strawberries with native pepper spice 
 

Champagne Specials:   
Moet et Chandon Brut Champagne Epernay  NV  France  Bottle $99.00 Normally $145.00 

Segura Viudas Vintage Brut Penedes  2007  Spain Bottle $32.50 Normally $38.50 
 

 

 
 


