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ODWINECELEBRAT

Valgnting’s ®inner
Sunday 14" of February 2010

Complimegntary glass of RiverBank’s Methode Champgnoiseg on arrival

Entrée

Confit duek salad with spicy cacciatoreg sausage, erisp potato, drigd shallots with
a lgntil and vegetablg ragout

or

dmoked salmon and crgme fraichg rouladg, pickled cucumbegr, sgasonal Igaves,
soda brgad and I[gmon magonnaisg

or

Bruschetta of roast figld mushroom, roma tomato and haloumi, roqugtte,
parmesan and trufflg oil salad (V)

Main

Peppered fillet of beef with red onion jam, truffled cauliflower mash, wilted swiss chard
and a foig gras foam

or

Roast prosciutto wrapped chicken fillet with pesto moussgling, stewed capsicum risotto,
glazed cherry tomato and a saffron aioli

or

Potato and herb gnocehi with roast pumpkin, baby spinach, buttered pea

and a gorgonzola ergam sauce (V)

Pessert

Chocolate and gspresso ecrgme brulge with sugared pistachio and an almond biscuit
or

Chillegd summer berry fool with erisp shortbread, Chantilly eream and aged balsamic
marinated strawberry

or

Selgcetion of premium imported and {ustralian chegse, drigd fruit, homegmadeg fruit bread
and crackers

Tea or Coffee

$80 per person €xecutive Chef — Prederiek Rirby



