’ THE WINE OFF!
Vivace =i

Come and meet the winemakers on Tuesday 16th June 2009.

Restaurant | WInE Bﬂr | CaffE 6.30 for 7.00pm start - $120 per person.
Enjoy a sumptuous 5 course dinner in the company of

Bruce Tyrrell (Tyrrell's Wines), Steve Hotchin (Ra Nui),

317 Bay St Brighton Phone: (03) 9596 9511
web: :Vzvvt.v:;zc:?;m.azne ©3) Greg Day (Trout Valley) and Rob Edinger (Chalice Bridge).




AUSTRALIA
VS
NEW ZEALAND

On Arrival

Canapes
Tyrrell’s Sparkling Pinot Noir Chardonnay
Sexy Rexy Rosé 2008

ﬂppefé(w 7
Eschabehe of salmon, ruby grapefruit, raddish & roe
Tyrrell’s Stevens Single Vineyard Semillon 2004
Ra Nui Sauvignon Blanc 2008
Trout Valley Pinot Gris 2008

Appestiter 2
Pan seared scallops, cauliflower tabouleh,
port wine & pommegranite jus
Tyrrell's Moon Mountain Chardonnay 2008
Ra Nui Chardonnay 2006
Chalice Bridge Chardonnay 2007

Main 1
Oven baked duck breast, herb spatzle, vanilla pear
Tyrrell’s Old Winery Pinot Noir 2008
Ra Nui Pinot Noir 2007
Trout Valley Pinot Noir 2008

Main 2
Slow cooked beef, buckwheat polenta, onion sauce
Chalice Bridge Shiraz 2005
Brokenback Shiraz 2005
Rufus Stone Heathcote Shiraz 2007

Dedsert

A selection of imported cheese for the table with lavosh, oat
biscuits, muscatels & fruit
Tyrrell’s Vat 8 Shiraz Cabernet 2005
Double Barrel 24 Shiraz 2005

Bookings Essential §120.00 per person
RSUP Melissa by 9.6.2009 on 9596 95171



