OATLEYS WINE DINNER

AMUSE BOUCHE (6r pF)

Seared sesame tuna on cucumber topped with mango and coriander salsa

COURSE ONE r

Roasted figs with Parma ham and goats cheese

COURSE TWO

Grilled lamb loin with parmesan risotto, wilted spinach, wild mushrooms

and olives

COEERS B ERHREE

Lemon sorbet with lemon pearls and mint

COURSE FOUR

Venison with grilled artichoke, sweet potatoes, marinated blackberries in

a port wine and teriyaki broth and crunchy parsley

COURSE FIVE (»

Creme Briilée with macerated strawberries, raspberries and pistachio

praline

Please note that our menu cannot be altered or modified to accommodate dietary restrictions or specific
requirements. Traces of nuts, dairy, gluten, and shellfish may be present in these dishes.



