
Frangipane tart, strawberries, rose, Chantilly crème, 
tea, coffee and Petit Fours 

Bordeaux Wine Dinner
Wednesday 19ᵗʰ March, 2025

MAIN

DESSERT

ENTRÉE 
Red wine poached Foie Gras Terrine, white jelly 

Lillet, onion grape chutney, toasted sourdough

Riverina grain fed beef tenderloin, truffle mash,
pommeallumette, porcini Sauterne sauce, 

red wine glaze shallot

https://www.bing.com/ck/a?!&&p=eff4e8774ea3abcb68092b3adb00935158064394f6b4eaed48bf4845a098df10JmltdHM9MTczOTA1OTIwMA&ptn=3&ver=2&hsh=4&fclid=1b5cdde5-6728-60f5-31fd-c8c066d261eb&psq=19th+small+th&u=a1aHR0cHM6Ly9ncmFtbWFyaG93LmNvbS90aC1zdXBlcnNjcmlwdC8jOn46dGV4dD1JZiUyMHlvdSUyMGFyZSUyMHVzaW5nJTIwYSUyMHN1aXRhYmxlJTIwZm9udCUyMHRoYXQsaXMlMjBhY2NlcHRhYmxlJTIwb3IlMjBjb3JyZWN0JTIwb3ZlciUyMHRoZSUyMG5vbi1zdXBlcnNjcmlwdCUyMHZhcmlhdGlvbi4&ntb=1

