10USE

wine har

Braised oxtail, confit quails egg, crisp pancetta
Tea-smoked tomato & tuna terrine wrapped in prosscuito
Venison w/- cassis-poached chestnuts

White Rocks veal w/- sea urchin butter

Chef: Dan Cossart
Owner / Sommelier: Todd Rumble

Shop 5 London Woolstores, 36 Vernon Tce, Teneriffe 4006
07 3257 0402 — info@clarethouse.com.au — www.clarethouse.com.au



