Bin One 21

Wine S]thP Cafe & Bar

SUNDAY CHAMPAGNE LUNCH
e APRIL 2010

Tasting Plate

Potted duck confit
Borsch soup
Tartare of vodka cured ocean trout

Mains

Chargrilled Clare Valley Gold Ribeye, sauté potatoes,

slow roasted tomato, béarnaise sauce
or

Atlantic Salmon,

creamed savoy cabbage, beurre rouge
or

Free range Barossa chicken breast,
rosemary potato puree, red wine jus

green leaf salad for the table

Dessert

Chocolate fondant, rhubarb sorbet

Fighty nine dollars per person
including free flowing Mumm Champagne



