VINO'S

RESTAURANT & BAR

Alternate Red Varietals Masterclass
Sunday 28" June @ 3.00pm

~ Venison and fig tart w/ reduction
~ Charred lamb skewers w peppercorns
~ Braised ox tail w/ herbed risotto cakes

~ Veal & mushroom paupiette w/ creme fraiche

Canapés prepared by Head Chef, Scott Johnson



