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Amuse Bouche
***

Iberico ham “Bellota” from Guijuelo, Spain

On a toasted sourdough with salmorejo and extra virgin olive oil,
salad leaves in Sherry dressing.
2010 Pazo Señorans Albariño Rias Baixas DO, Galicia, Spain

 ***

Scallops, North Atlantic
With a Spanish onion and red wine compote, compressed grilled pineapple

with cardamom and pistachio vinaigrette.
2010 Hiedler ‘Thal’ Grüner Veltliner, Kamptal, Austria

***

Snapper, New Zealand

Seared, served with King Prawns Romesco sauce, roasted hazelnut sand.

2008 Forest Hill ‘Block 8’ Chardonnay, Great Southern, Western Australia

Or

Angus-Cross Beef, Riverina, N.S.W.

Grilled and served with maize “Pont Neuf”, glazed pine mushrooms

borlotti purée and bone marrow.

2009 Schwarz Company ‘Nitschke Block’ Shiraz, Barossa Valley, South Australia

***

Goats Cheese with soft herbs ‘fromage traivaillé’ 

Served with walnut bread
2006 Vinoptima Gewürztraminer ‘Reserve’, Gisborne, New Zealand

***

Jonah's Black Forest Gâteau
2005 Cave d’Abbé Rous Cornet & Cie Grenache, Banyuls, Rousillon, France

Or
Red fruits in chilled mulled wine 
with mint infused ice cream and macaron

2008 Royal Tokaji Wine Company Mucat/Furmint/Harslevelü, Tokaji, Hungary
***

Coffee & Petits Fours
Degustation Menu $180 / Wine Matching optional $70










