PETTAVIEIL

WINERY & RESTAURANT - GEELONG

ENTREES SERVED IN SUCCESSION

Prowng withv Celery and, Quinoo
Tortellini of Goaty Cheese Sage and Muscatels
Lamb-Rump with Eggplant and Capsicum

MAIN COURSE

Gnocchi withy Herbs;, Flowers and Olive

Atlantic Sabmon withy Tomato- ond, Yabbie
Hapuka withv Scallop and Artichoke

Lara Rabbit with Peas and Carroty

Duck withy Caponatow and Shallot

‘Sher” Wagyw Rump withe Mustowrd: and, Tomatoes
Ox Cheek witiv Spring Onionw and Serrano-Hamy

DESSERT

Chocolate Fudge withy Rhlbowrb-and G
Strawberries with- Vonilow and Berries
Selection of Ice Creams and Sovbety
Pithivier withvApple; Quince and Caramel
Selection of Cheeses (See Cheese Merut)

Alpress Coffee or T2 Teas withvPetit Fours $5.00

FIVE COURSES $80 0OR $1 10 WITH MATCHING WINES

EIGHT COURSE DEGUSTATION $110 OR $145 WITH MATCHING WINES

THE AGE

GOOD FOOD GUIDE
2003, 2004, 2005, 2006,
2007, 2008, 2009
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