Veraison

“The Ripening of the Grape’

2 4 TUESDAY MENU

Starter
Complimentary tasters and house baked bread
with a glass of

Hardys Alume Sparkling Sauvignon Blanc, Southern Fleurieu, SA

Entrée

Sweet Corn Soup

Main
Sirloin Steak, with Roasted Vegetables & Jus
with a glass of

Marlargo 2000 Fingers Crossed Shiraz, Petit Verdot, McLaren Vale, SA

Dessert
Chocolate Hazelnut Torte

Cheese

A selection of cheeses to finish.

$59 per person

WWW.veraison.com.au



