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Buitenverwachting wine maker’s dinner, with Lars Maack, at Rodwell House
Canapés

Oyster poached in champagne
Camembert and sweet chilli in phyllo pastry
Crispy fried duck with a wicked cherry sauce

Blanc de Noir 2010

Starter

Seafood linguini
A blend of prawn meat, fresh line fish, squid and local West Coast mussels. Tossed in a
garlic, white wine and cream sauce
Sauvignon Blanc 2006 & 2009

Main

Beef Wellington
Fillet of dry hung beef with mushroom duexaul wrapped in puff pastry, baked until crispy
brown. Served on a red wine and port reduction, accompanied with fresh seasonal
vegetables
Christine 2006/ Cabernet Franc 2006/ Cabernet Sauvignon 2006

Dessert

Tiramisu
A blend of coffee, almond liqueur, mascarpone cheese, whipped cream and boudoir
biscuits
Muscat de Frontigon 1769 2007



