Aza fran

Chardonnay Just Got Better Masterclass
Saturday 27" June @ 11.30am

Tartlet of New England white Rabbit with celeriac,
cashews and mandarin vinaigrette

Chevre Tortellini with French onion beurre blanc and
crisp prosciutto

Seared Hervy Bay Scallops, artichoke puree with jamon
and pinenut crumbs

Gravalax of Yellowtail Kingfish with pea mousse on
potato pancake

Canapés prepared by Head Chef, Marc Boquee



