
VALENTINE'S  DINNER AT EMERGE DINING - 112 RYRIE STREET  

Begin with a glass  of Taittinger Champagne Brut  Prestige , Zero Hour 

Non -Alcoholic Prosecco  or our featured Valentine's  Day Cocktail.  

 

TO BE GIN  

Otway Arti san  Bread , Lard A ss Salted Cultured B utter, Emerge Dukka h  

 

E NTREES  

C hoose two  to share.  

Arancini , Gruyère  C heese, Pesto A ioli, Manchego   

Chargrilled Morton Bay Bugs , Crispy Chorizo Butter, Pa ngra ttato  

Le mon Th yme Lamb Lollipops, Tzatziki  

Caramel Sticky Soy Pork Belly , Nam J im S law, Toasted S esame  

 

MAINS   

C hoose two sides and  two sauces .  

Sanchoku Black Onyx , Marble Score 4, Tomahawk 1kg , Sliced  

New England Tablelands of NSW , 100% B lack Angus Bee f  

 

D ESSERT  TO SHARE  

C rème  Brulee, Warm Chocolate Brownie,  

Salted C a ramel Ice Cream , 

Limoncello Mascarpone , Lem on Cur d, Bis cuit Soil  

 

 

 

 



 

SIDES  
 
Broccolini, Green Beans , Lemon oil, Goats'  Cheese, Toasted Almonds  

 
Charred Carrots , Honey, Dukkah  

Creamy Mashed  Potato  

Shoestring Fries , Rosemary Salt  

 
 

SAUCES  CONDIMENT S   

Creamy Garlic  Dijon Mustard   

Creamy Mushroom  Hot English Mustard   

Red Wine Jus (DF)  Wholegrain Mustard   

   

BUTTERS   'Lard Ass' Cultured Chilli and Lime   

Emerge Garlic Butter  'Lard Ass' Cultured Smoked Salted   

 

  


