CABERNET FRANC SHOWCASE DINNER

Thursday, 31 January 2013

AMUSE BOUCHE
Avontuur MCC Brut N/V

STARTER

Tiger Prawns grilled and served with Bamboo shoots, Water Chestnuts, Spring
Onions and a Brown Bean sauce

Audacia Cabernet Franc 2010/Avontuur Cabernet Franc 2009

MAIN COURSE

Fillet of Beef with pan fried Duck liver, flambéed with Pot stilled Avontuur Brandy,
served with a Date drizzle, Sage and a Red wine Jus

Lovane lliwa Cabernet Franc 2008/Knorhoek Cabernet Franc 2009

DESSERT
Cardamom Panacotta with a Marzipan Cake wedge, and poached Lychees

Longridge Cabernet Franc 2007/0Oldenburg Vineyards Cabernet Franc 2009

Coffee

Dark Chocolate shots



