THE APARTMENT BisTRO

Rustenberg Estate Wine Dinner

First Course

salmon gravadilax on rye
*

. Rustenberg Sauvignon Blanc 2010 -
Rustenberg Unwooded Chardonnay 2010

Second course

chorizo, clam and tomato cassoulet
*

Rustenberg Estate Chardonnay 2009.
Rustenterg Estafe RM Nicholson 2009

Third Course
slow-cooked blade of beef

wild mushroom and garlic ragout with roasted vegetables
- *

Rustenberg Estate John X Merriman 2007
Rustenberg Estate Peter Barlow 2006

- Pudding. -
bramble fool with biscotii
=

Rustenberg Estate Straw Wine 2009

Coffee, tea and petit fours
A two/three cheese board, saliy oatcake, bread, grapes, chutney 5.40/8.40

Hosted by Dave Hutfon of Rusfenberg and Simon Briggs of Great Grog



