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Dinner No. 34

21 Januarq, 2012

CanaEés
Ogsters with lime

Bluc cheese and onion tarts

CaPrese sa]acl on rosemary

2010 Riesling 2008 Semillon Sauvignon blanc

E_ntréc 1

SCaFood three tastes
Girilled sca”op, prawn with lime and chilli aoli, smoked trout on spclt bread with

horse radish creme
2010 De Vine Rose

[ ntrée 2
Qpaii with crisP Prosciutto, balsamic reduction and roasted heirloom tomato

2004 Pinot Noir

Main
E_gc fillet of beef with pate, gri”cd summer mushrooms, gratin Potato,jus and

bcans
2002 Shiraz 2002 Cabernet Sauvignon

Dcsscrt

Vanilla and spice roasted stonefruit with chocolate mar«:]uis and double cream

2009 Shiraz
Tca/Coﬁ:ec

Cl"lCFz Michael ]:rq Senice: AS]"I Raeburn, Mariah [Hommelhoff




