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“Down under” Friday

Reception:

“Shark bites” with Spicy Tomato Herb dip

Crocodile Sausage Strudel with sweet & tangy onion relish

2000 Tatachilla Break Neck Creek Chardonnay, South Australia ($7.41)

2000 Tatachilla Break Neck Creek Shiraz, South Australia ($7.71)

Dinner:

Shark fin soup
2002 Burge Family Olive Hill Semillon, Barossa Valley ($15.49)

*

Barbecue Squid Salad
Squid marinated and grilled, nestled on a bed of Arugula

1998 ADW Alliance Cabernet-Merlot, Barossa Valley ($11.71)

*

Apricot-Roast Lamb Shoulder
With mushroom shaped parsley potatoes and vegetable “marbles”

2000 Warburn “Show Reserve” Shiraz, Riverina ($10.15)

*

Pavlova
Australian Meringue with Strawberry and Kiwi

1999 Lillypilly Noble Blend Late Harvest, Riverina ($10.19 for ½ bottle)

Chef Geir S. Kilen

http://culinary-yours.com/
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