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 “Down Under” Saturday

Reception:

Sweet Corn Fritters 

with Roast Tomato & Bacon

*

“Shrimp on the Barbie”

Marinated and grilled shrimp on bamboo skewers

2000 Gomersal Semillon-Sauvignon Blanc, Southeast Australia($9.93)

Dinner:

Aussie Rice Salad
2001 Trevor Jones Virgin Chardonnay, Southeast Australia($13.04)

*

Australian Poached Rabbit 

with Bruschetta and Lemon

2000 Torbreck Juveniles, Barossa Valley ($12.15)

*

Kiwi sorbet

...to cleanse your pallet

*

Kangaroo Medallions 

with black sesame and mustard seeds,

Champagne apricot and fresh mint sauce

2000 Dutschke St. Jakobi Shiraz, Barossa Valley($19.09)

*

Wattleseed cheesecake
Wattleseed has a nutty, coffee-like flavor 

which makes it particularly suited to chocolate and nuts

NV Dutschke The Tawny 22 Year Old, Barossa Valley ($24.78 for ½ bottle)

Chef Geir S. Kilen

http://culinary-yours.com/
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