Food & Matched Wines

Vietnamese salad, ginger mousse
— NV Beresford Pinot Noir Chardonnay (McLaren Vale, SA)
Sugar-cured ocean trout, King prawn, gazpacho, almond cloud, cucumber sorbet, sweet corn
— 201 | Shaw and Smith Sauvignon Blanc (Adelaide Hills, SA)

Seared sea scallops and quinoa-crusted pork cheek, tartlet of pumpkin, watermelon and feta,
coconut caramel

— 2009 Falls Wines ‘Fields of Gold’ Chardonnay (Cowra, NSW)

Herb-crusted New Zealand Venison, mushroom pithivier, golden beetroot, pancetta dust, cocoa,
rhubarb gel

— 2008 Maverick “Twins” Cabernet Sauvignon (Barossa Valley, SA)
Saddle of Riverina lamb, lamb breast ‘schnitzel’, dutch créme potato, onion rings, beetroot
— 2008 Pinnaroo Shiraz (Hilltops, NSW)
Mulberry, lemon and yoghurt
‘Strawberries and cream’
— NV Seppeltsfield Cellar No 6 Muscat (Rutherglen, VIC)

Petit Fours, Morgan’s Handcrafted Coffee and Tea

$100pp food only | $140pp with matched wines

Whole table only

Additional cheese course $15pp



Sweets...

‘Strawberries and cream’, pistachio cake, coconut
Rosewater meringue rolled with vanilla cream, passionfruit parfait, rose jelly, and toffee
Textures of chocolate
A selection of Como fruit sorbets and ice creams

Boutique cheese board

With perhaps a little...

‘Rose Petal’ - Rose syrup, passionfruit, Vanilla Galliano, Baileys, cream — |5
NV Seppeltsfield Cellar No 8 Muscat (Rutherglen, VIC) 750ml — 14/45
2009 Tamburlaine Reserve Noble Chardonnay (Hunter Valley, NSW) — 14/40
2009 Mt Horrocks Cordon Cut Riesling (Clare Valley) 375ml — 48
NV Bartholomews Sweet Forest Honey Mead (Denmark, WA) — 8 glass/36

And then...
Morgans Handcrafted Coffees
Ruby Fire Blend - espresso, flat white, cappuccino etc — 4.5
Como Affogato - white choc icecream, espresso, Averna — 9.5
Morgans Premium Organic Hot Chocolate — 4
Chai Latte —served with organic cinnamon and rose syrup — 4.5

Teas — loose leaf English Breakfast, Earl Grey, China Green, Peppermint, Camomile, Revive (Herbal blend of
peppermint, green and lemongrass) — 4



