
WINEMAKERS
DINNER

Thursday 30th May 2024

$80
PER PERSON

MAIN
Beef fillet mignon, glazed carrots, braised 
shallots, pomme purée, bordelaise sauce

Goru ko masu, [Beef Curry]

Asian spices corainder, cumin, red chilli, 
tumeric and whole spicesENTRÉE

Atlantic salmon ceviche, avocado purée, 
soy mirin, charcoal crackers

Saffron flavoured risoni pasta, with slow 
cooked chicken and parmesan

DESSERT
Classic tiramisu with cocoa dusting
baked cheese cake with wild berries

CANAPÉS
Beef tartare with garlic croutons

Local holbert oysters with watermelon & 
lime dressing


