
International Pinot Dinner 
Tuesday 18  Augustth

Vegetarian Menu

Menus subject to change

Beetroot tartare, white balsamic, parmesan
crisp tartlet

Grilled zucchini, mozzarella, semi dried tomato
pesto, pie tee

 Entrée
Wild mushroom risotto, truffle,

chervil, mascarpone

Main Course
Celeriac galette, celery, black garlic, gruyere,

whey beurre blanc

Heidi Farm Gruyere
lavash, poached pear, muscatel

On Arrival

Dessert
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