Shared platters of the following...

Fresh local bread and “Molive Gold” olive oil

Tomato, bocconcini and basil salad

Grilled peach, prosciutto, rocket and aged balsamic vinegar salad

Salt and pepper squid with home made aioli

Taste Vin Cheese Board today’s 3 cheeses served with quince paste, fruit and crackers

The Taste Plate — a selection of cured meats, bread and olives

Fresh fruits macerated in Margrain Botrytis Selection Sauvignon Blanc and served with
vanilla bean ice cream

With the drinkies, either order from your waiter or if you’d prefer just jump up and order
all individually from the bar!

Please note: Bookings are essential and must be made at least 24 hours in advance.



