
Valentine’s Day 2010
Country Guesthouse Schönegg

Canapés
Love at first sight

Hot dates filled with chilli marzipan

Fresh and smoked salmon tartare,
mascarpone and dill

Rabbit confit, sourcrust tartlet

Entrée
Infatuation

Prawn and scallop salad with
preserved lemon and passionfruit,

fresh Australian Tiger prawns

Main
True love

Love cutlets – lamb cutlets with a
macadamia and wattle seed crust,

pomegranate syrup

Cheese
A perfect pair

Yass River Hermitage blue and sheep
milk Caerphilly, muscat infused pear

Dessert
Cuddles and kisses

Coconut meringue with raspberry
cream, chocolate cheesecake,

Yarrh late harvest sorbet

Petit Fours
Happy ever after

White chocolate truffles


