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Chloe’s Club December dinner, Monday December 8, 2008

Blue Swimmer crab, pea shoots, loquat and ginger foam, toasted sesame

1983 Heugel Gewiirztraminer
2007 Pewsey Vale Giiwurztraminer

Pressed pork hock with pickled walnut and vegetable escabeche

2008 Chapel Hill Albarino
2002 Zilzie Viognier

Oxtail ragout, chevre tortellini, grilled scallop and 08 Italian winter truffles

1998 Montrose Sangiovese

2000 Montrose Barbera
Roast duck neck sausage and foie gras, duck breast salad with Adelaide Hill cherries

2007 Paxton Vineyards Tempranillo

1983 Lindeman’s Hunter River Reserve Burgundy
Russian honey cake with mango and mascapone

Two Hands Moscato
Petit four and coffee

8140 gst inclusive food and wine

Chloe’s Restaurant and Function Centre
36 College Road

Kent Town
South Australia 5067
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