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i A ~ Slowbraised pork belly, seared Atlantic salmon,
- spiced scallops and gin and tonic jelly
' iesrdown Chardonnay, 2007°

Wild barramundi with saffron potato crust,
black mussels and green masala sauce
Monichino Pinot Grigio, 2009

Ravioli of seared quail and foie gras
with baby leeks and lentils
Hopwood CPVM, Charlotte's Farm, 2004

Porcini dusted Black Angus beef, oxtail arincini,

confit shallots and wild mushrooms cream sauce
Capehorn Sparkling Durif / Shiraz, 2007

riure chocolate tart with white chocolate panna-cotta, gold leaf
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