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Grissini and Mixed Olives on the Table

ENTREE

Fresh Burrata with Sesame Crisp
With balsamic caviar, basil potato jelly, EVO,
and tomato dust

Paired with 2023 Brokenwood Pinot Gris & 2023 Brokenwood Chardonnay

MAIN

Roasted Porchetta
With roasted parsnip mash, snow peas, beetroot chips,
and Brokenwood shiraz sauce

Paired with 2021 Brokenwood Shiraz & 2021 Brokenwood Cabernet Merlot

DESSERT
Nutella Souffle

With saffron creme Anglaise and fresh berries

Paired with Brokenwood “Sticky Wicket" Botrytis Semillon




