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4-COURSE SET MENU
$135 PER PERSON

Hosted by: Geoff Merrill
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Char grilled Fremantle octopus (A)

sous vide, charred grilled octopus,

panca romesco, black olives & chilli oil

s~ SECOND COURSE =
Taleggio & Chestnut Risotto

Finished with truffle Pecorino

<~ MAIN COURSE —~-

Lamb roulade & toasted fregola
slow-braised lamb roulade served with
roasted fregola and creamy goat cheese,

finished with rich pan jus
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Vanilla Bean Créme Brilée
Pistachio biscotti
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4 COURSES 5 PREMIUM AWARD-WINNING | SOUTH AUSTRALIAN | HOSTED BY AWARD- i/ 4 SOUTH AUSTRALIA
WINE PAIRINGS WINES EXCELLENCE | WINNING WINEMAKER

THE RIVERVIEW HOTEL, BALMAIN | BOOKINGS ESSENTIAL @ (02) 9810 1151



