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Saturday 20th March 7pm

Crostini of coppa or duetto
Strawberry Bellini
Santa Margherita Prosecco Portogruaro Italy

King prawn salad with tarragon, chilli & fresh pomegranate
Novee Brothers Semillon Sauvignon Blanc 2008

Hand made tortelloni filled with pumpkin & ricotta

macadamia nut pangritata
MecWilliam’s Elizabeth Museum Semillon 2000

Roasted duck with cherrie shiraz sauce
Sauté of endive & pancetta

Parsnip mash

Stonehurst Shiraz 2006

Torta Di Verona

Raspberry and grappa tiramisu
dark Belgian chocolate & toffee
Tempus Two Moscato 2009

Oloef Jabrina SLanarotto

8110 per head
Including selected matching wines




