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WINE DINNER

. PAUL NELSON WINES

‘CANAPE

Shark Bay "2 Shell Scallop
- Wakame, lemon, dashi butter

FIRST ENTREE

Caponata Raviolo
Bookara goats cheese, pine nuts, crispy capers

SECOND ENTREE
Confit Duck Terrine
Pistachio, pickled red onions, tarragon, lavosh

MAIN

Amelia Park Lamb Rack
Gr|I|ed zucchini, feta Skordalla & Barberry jus

DESSERT

Chocolate Truffles
White chocolate tiramisu, raspberry dark chocolate
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