
 VALENTINES DAY DINNER MENU 

4 COURSE SET MENU 
$127 pp WITHOUT WINE  |  $168 pp WITH WINE

THE ALCHEMIST COCKTAIL ON ARRIVAL
Citrus Vodka and Lychee and Grapefruit juices

Smoked Scallops Ceviche, Lemon Crème Fraise, Cucumber,  
Fennel Caviar, Coriander Floss
2016 Parish Vinyard Single Estate

Confit Spiced Duck Leg, Vanilla Poached Pears, Lentils, 
Duck Jus Gras

2017 Terra Sancta Estate

New England NSW Veal Loin, Confit Field Mushroom, Spinach,  
Herb Gnocchi, Lobster Bisque

2014 Murray Street Vineyards Red Label, GSM

St Tropez Tart, Vanilla Mascarpone Cream, Strawberry Salad,  
Strawberry Sorbet

2016 Vasse Felix ‘Cane Cut’, Semillon

175 Eagle St, Brisbane  |  www.alchemyrestaurant.com.au  |  07 3229 3175


