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4 courses with matching gin cocktails.
Special guest host Nathan Ford
brand ambassador for Whitley Neill.

27 MAY $8(0)

FROM 6:30pm per person

MENU

Gin & beet cured salmon, kuro prawn with a mint & lime dressing

ENTREE
Wild mushroom arancini with gin & seeded mustard cream RHUBARB & GINGER G'N

VAN INSPIRED by the glory of the ENGLISH COUNTRY 4]
GARDEN. Esserice of RHUBARB adds a fart crisp (/

edge whilst the real ginger warms the palate. ~ JOHY

ANDCRAFTED @/ GIN

Gin & truffle pork loin, avocado salsa, sauce vierge

Negroni tart
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TICKETS AVAILABLE THROUGH

www.eventbrite.com.au
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