ALTITUD

VALENTINE'S DINNER

SHANGRI-LA

SYDNEY

Set against the backdrop of one of the world's most beautiful natural landscapes, Altitude's
menus draw on Australia's distinct ingredients, flavours and perspective for inspiration. Executive
Sous Chef Michele Menegazzi selects only the best produce from the land and sea to create a

true reflection of modern Australian cuisine.

VEGETARIAN

ROASTED SPICED CARROT TART @
FETTA, PEPITAS, PUFFED GRAINS

CASHEW MOUSSE ®¢?

CHARGRILLED CAVOLO NERO, DAVIDSON PLUM, SALT BAKED BEETROOT, PARSLEY OIL

or
KING ERYNGII ¢

TEXTURES OF MUSHROOM, OREGANO, SAGE, PINE NUT, SHIITAKE TRUFFLE POWDER

SOURDOUGH CROUTONS, KUMBO DRESSING

AUTUMN MILLE-FEUILLE &

SQUASH, ZUCCHINI, EGGPLANT, BLACK GARLIC, FILO PASTRY, MISO PESTO

or

PAN FRIED POTATO GNOCCHI ¢

DUTCH CREAM, CARAMELISED PUMPKIN, ROASTED PARSNIP, MACADAMIA NUT, PECORINO, BASIL

HONEYDEW SORBET @
FENNEL MERINGUE, CHAMOMILE LEMON CURD

FROZEN GANACHE &¢

VALRHONA GUANAJA, TASMANIAN LEATHERWOOD HONEY, HAZELNUT DACQUOISE

or

RASPBERRY HEART @

RASPBERRY MOUSSE, CHAMPAGNE ROSE, ELDERFLOWER

®-= Vegetarian Qp: Vegan @: Gluten Free @ = Dairy Free (P: Contain Nuts

15% Surcharge applies for Sunday and Public Holiday, no split bills.

10% Service fee applies for reservation of 10 and more.

Shangri-La Sydney understands dietary requirements form a part of your daily life and people have a variety
of reactions to different food types. The hotel does its best to avoid cross-contamination with food allergens
but does not operate allergen-free kitchens. The culinary team uses the highest quality raw meats and
seafood but please note consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of
foodborne illness. If you have a food allergy or special dietary requirements, please inform a colleague and the
hotel will do its best to cater to your needs
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