“Oitta Rose T oliday Wine Dinner

Thurs, Dec 20" 6pm
$75pp

7°° Course

Grilled Radicchio & Roasted Tomato Salad
with shaved Reggiano Parmigiana & 20yr old Balsamic Drizzled, served with Brushetta
TBD

2" Course

Crispy Potato Cake with Herbed Cream Cheese & Smoked Salmon

with fresh dill créme fraiche
TBD

3™ Course

Grilled Lobster Tail with Saffron Orzo & Fresh Peas
with roasted garlic aioli
TBD

4th Course

Peppered Roast Beef Tenderloin with Rosemary Port Wine Sauce

served with tri-colored cottage fries
TBD

5t Course

Flourless Chocolate Torte

with raspberries & dark chocolate ganache
TBD

Holiday Entertainment by Rick Sylvester!



