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VERGELEGEN

MEET THE WINEMAKER DINNER

27 May 2015- 6.30pm for 7pm
On arrival:
Vergelegen Premium Sauvignon Blanc 2014
Starter
Smoked Salmon Fishcake on a bed of Wilted Spinach, topped with a
Poached Quails Egg and Lemon Dill Hollandaise
(Vergelegen Reserve Chardonnay 2013)
Intermediate Course
Slow cooked Pork belly with Braised Red Cabbage &
Cider Jus
(Vergelegen Premium Shiraz 2011)
Main course
Roast Sirloin of Beef with a Crushed Coriander & Black Pepper Crust,
Dauphinoise Potatoes, Caramelised Shallots, Carrots & Wild Mushroom
Jus
(Vergelegen DNA 2011)
Dessert
Vanilla Panacotta with Poached Pear, Hazelnut Praline, Butterscotch

Sauce
(Vergelegen Semillon Straw Wine 2011)

R290 per person



