Valentine's Day

MENU

Amuse Bouche
Beetroot tartare with blue cheese mousse

Entree

Dill Cured Rainbow Trout
With cucumber and green onion dressing,
horseradish cream, pickled apple (gf)

Main Course

Braised Beef Short Rib
With pomme duchess, maple and thyme roasted
carrots, beef jus (gf)

Dessert

Dark Chocolate Tart
With raspberry compote, raspberry sorbet (gf, df)

Setamong the rolling hills of the Macedon Ranges, Cleveland Estate is a place to slow down
and settle in.

This evening, we invite you to relax, take in the warmth of the room, and enjoy dinner
overlooking Mount William - thoughtfully prepared, generously poured, and shared.




