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Five courses, five paired wines | Saturday 14 February

JE 11

First course
Velouté of sweel corn with black olive oil, prosciuio crumb, and compressed noiseles.
Box Grove Vermentino,

Second course
Tomalo gozpacho with dressed crab and avocado sorbet.
Stone Dwellers Riesling.

Third course

Mushroom porfeit with pickled beets. snalfots, and marinaced oyster mushroams,
seqved! with toasted gorlic focaccia,

Brove Goose Pinat Gris

Fourth course
» Option 1. Umami Kiev with parmesan en crourte and kombu Letchup, served vith
peas and bacon.

Young Tree Marsanne

» Optlion 2: Medailions of veef with pomme Anna, corrow puree, Lyonnaise onions,
and black gorlic end mustard jus
Flgo Reserve Shiruz

Fifth course
Chacolate soufflé served with bumt salted butter ice cream.
‘Mood Park Tawny




