> Dine gnd Musi®

COURSE1
Ceviche, lemon grass split cream, fresh butternut
Paired with our Cuvee58

COURSE 2
Peach, apricot salad
Paired with our Lighthouse Collection Sauvignon Blanc

COURSE 3
Smoked potato espumas, fresh fish, stiffed leeks, chorizo
Paired with our Estate Chardonnay

COURSE 4
Gnocchi, bay leaf foam, baba ghanoush, mushrooms, reduced cranberry juice, shiitake powder
Paired with our Estate Pinot Noir

COURSE 5
Palate cleanser
Paired with our Estate Sauvignon Blanc

COURSE 6
Beef sirloin, cauliflower cheese, pickled butternut and parsley salad, garlic jus
Paired with our Estate Syrah

COURSE 7
Dark chocolate mousse, sour cherry, milk chocolate & caramel ice cream
Paired with our Estate Collage



