#ime toVino

Rusden Wine Dinner

Menu

2011 “Christian” Chenin Blanc & Canapés
(White Wine Cured Salmon Eclairs / Goats Cheese Croquettes)
2010 “Christine’s Vineyard” Grenache
Burrawong Chicken Liver Pate, Pickled Mushrooms,
Toasted Hazelnuts
2010 “Ripper Creek” Shiraz/Cabernet &
2010 “Good Shepherd” Cabernet/Malbec
Wild Hare Sausage, Beetroot Puree, Horseradish Gremolata

~

2009 “Boundaries” Cabernet Sauvignon
Cabernet Braised Milly Hill Lamb Shoulder Ragu
2009 ““Black Guts” Shiraz
Cheddar with PX Raisins

When — Thursday 20th October
Where — 2 Kings Cross Road, Potts Point
Time - 6.30pm
Cost - $90pp

Bookings Essential
(02) 9380 4252 or info@timetovino.com




