Monday 21st November 2016
ellon

Petuna Ocean Trout tartare, quail egg with ginger
sauce, black caviar, taro and potato chips

Pacific Reef North Queensland Cobia sweet and
sour soup with okra and elephant ear

Rosedale Ruby beef salad with green mango, rice
paddy herb, peanuts in green chilli dressing

Caramelised pork hock with tamarind, fragrant
herbs and iceberg lettuce wrap

Durian and Marou chocolate parfait

Beverages

NV Serafino 'Goose Island' Sparkling Chardonnay
Pinot Noir Brut
2016 Serafino 'Bellissimo' Fiano
2015 Serafino Chardonnay
2015 Serafino 'Bellissimo' Tempranillo
NV Serafino Fortified Tawny
Coke Zero
Cascade Lemon lime & bitters
Asahi Super Dry
Mount Franklin Lightly Sparkling & Still water
Appletiser
Appletiser Botanica Cocktail
Lavazza Coffee

This menu has been created by
Geoff Lindsay & Head Chef Ennis Le in
conjunction with Shared Tables
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