
Snacks

Scallops, avocado, fermented kale

Fish croquettes, tartare sauce   

Duck dauphine, crème fraiche, cured egg yolk 

ADD Oysters, nori jam, yuzu +42

* FRAZER WOODS ‘LA CACHE’ BLANC DE BLANCS 2016 | MARGARET RIVER WA (100ML) *

** BOLLINGER ‘SPECIAL CUVEE’ | CHAMPAGNE FRA (100ML) **	

Entree

Fish crudo, oyster cream & green chilli served with The Heritage bread & butter

* VINO VOLTA ‘NOTHING WRONG WITH OLD SKOOL’ CHENIN BLANC 2022 | SWAN VALLEY WA (100ML) *

** BERNARD OTT ‘AM BERG’ GRUNER VELTLINER 2022 | WAGRAM AUT (100ML) **

Main

Beef Wellington & pomme puree served with leaves, shallot & herb vinaigrette

* WOODLANDS ‘CLEMENTINE’ CABERNET BLEND 2019 | MARGARET RIVER WA (100ML) *

** TENUTA DELL’ORNELLAIA ‘LE VOLTE’ MERLOT BLEND 2017 | TUSCANY ITA (100ML) **

Additional Cheese Course

ADD local cheese selection +42

ADD LA CHARTREUSE DE COUTET SAUTERNES 2015 | BARSAC FRA (75ML) +20pp

Dessert

Lemon meringue tart & celery sorbet 

* JUNIPER ‘CANE CUT’ RIESLING 2024 | MARGARET RIVER WA (75ML) *

** GUNDERLOCH ‘ROTHENBERG’ AUSLESE RIESLING 2016 | RHEINHESSEN DEU (75ML) **

VALENTINE’S CHEF’S MENU 175PP

* ADD NEW WORLD WINE PAIRING +85PP  *

** ADD OLD WORLD WINE PAIRING +125PP **

Card transactions incur a 1.65% surcharge. The Heritage takes all efforts to accommodate guests’ dietary needs, 

however we cannot guarantee that our food will be allergen free. 5% gratuity applies to all groups of 10 and above.


