
Brushetta 
Brioche crostini, goats curd 

Rabbit thyme sausage, lemon 

 

Methude Tradionaelle Cecilla Nu 

 

Anti 
Hot Smoked salmon crochetta 

Romesco Sugu 

 

Allan Scott Sauvignon Blanc 

 

Primi 
Green Rice and Ham 

Smoked tomato, goats curd 

 

Allan Scott Pinot Noir 

 

Secondi 
Venison Carpaccio 

Gorgonzola aioli, capers 

 

Allan Scott Hounds Pinot Noir  

 

Dolce 
Chocolate and Orange Budino 

Hazelnut gelato 

 

Late Harvest Sauvignon Blanc 

DEGUSTATION DINNER 
Featuring wines from 

 Allan Scott 

THURSDAY 

MARCH 1ST 

2012  

BOOKINGS 

54 777 343  

$80 PER PERSON 


