SCI1S0.

restaurant | culinary studio

Market Luncheon 2010

senso Bread, organic Butter and Green Tea Salt

Pumpkin and Ginger Soup
Pappardelle with Beef Ragout, Lime and Pepper
Slow Cooked Ling Fillet, Lemon and Mustard

Poached Pear and Walnut

Wines by the Glass

Riesling
2009 Wynns Coonawarra Estate, Coonawarra SA

Cabernet Sauvignon
2006 Tahbilk, Nagambie Lakes VIC

Lunch Menu inclusive Dessert - 39
Wines by the Glass (150ml) - 10
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