Taste Vin welcomes you to Dinner in the Vines. Please let your wait staff know if
there is anything we can do to ensure you have a fabulous evening.

Entrée

Italian prosciutto, peach and parmesan salad
Crispy salt and pepper squid served with home made aioli

Home made pate’ served with fresh local sourdough

Main course

Roasted spatchcock
Premium individual rack of lamb served with a Margrain Rivers Edge Pinot Noir jus
Chefs special - oven roasted pork belly

Main courses will be served with a selection of fresh local seasonal vegetables

Desert

Fresh seasonal fruit served in Margrain Botrytis Selection Sauvignon Blanc, together
with gourmet vanilla bean ice cream

Chocolate mousse served with fresh cream

Affogatto — vanilla bean ice cream, almond liquor and a shot of espresso

Tea/ coffee and petit four’s



