TIMEAH

NATIVE BUSH DINNER
19TH MARCH  6.30PM
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Australian sea vegetables and muntries

Timbah Chiko Roll of braised kangaroo with bush tomato relish 2014 Chateau Pato Chardonnay
: Pokolhin, N

Desert lime and lemon myrtle sorbet 2010 Hairy Arm Shi"‘_‘g aw
Sunbury, A

i Slow cooked sirloin, bully beef, Yorkshire pudding and Warrigal greens 2

2011 Hairy Arm Nebhiol
Salt bush goat's chevre and eccles cakes Heathgote, |

Timbah Tam of chocolate and rosella jelly Preiffer Rutherglen Topaguéy

v/ Rutherglen, Vic
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stralian native produce « Meet the people from Qutback Pride & the wineries

Hear Chef Nark Stone on his passion for Au

Featured wines and native produce will be available for purchase on the night

$130 PER PERSON

BOOKINGS ESSENTIAL

TIMEAH

375 Glebe Point Road
(Then down the hill a bit)
9571 7005
enquiries@timbahwinebar.com.au
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Greening Australia will receive a donation of 107 of proceeds from wine and native produce sales on the night to help them continue their work
turning vulnerable Australian landscapes into places where people and nature thrive
greeningaustralia.org.au



http://www.facebook.com/TimbahWineBar
http://www.twitter.com/Timbah_Winebar
http://www.instagram.com/timbah_winebar/

