
Established in 1976, Moss Wood is one of the pioneers of Margaret River region in Western Australia. Best known for its fine 
yet powerfully structured Cabernets, this family-run business also produces elegant Semillons & Chardonnays.  

It is today widely regarded as one of the best wineries in Margaret River. 
 

 For one night only, we are happy to have you in for a 4-Course Menu with 5 matching wines to discover the story behind 

these amazing wines with the owners themselves, Clare & Keith Mugford. 

3rd November 2016 ● Monday ● 7.00 pm ● Bread Street Kitchen Singapore 

 

 
 

WINE DINNER 

Menu 
129++ per person 

 

2015 Moss Wood Ribbon Vale Sauvignon Blanc Semillon 

 

Lobster Bisque  
2014 Moss Wood Chardonnay 

~ 

Roasted Dingley Dell pork belly, cranberry stuffing, mulberry sauce 
2014 Moss Wood Amy’s 

~ 

Red wine braised beef, truffle mash, bacon, Brussels sprout 
2012 Moss Wood Ribbon Vale Merlot 

2013 Moss Wood Ribbon Vale Cabernet Sauvignon 

~ 

Pineapple, mango & kiwi Carpaccio,  
mango sorbet 

 

 Please email to BreadStreetKitchen.Events@MarinaBaySands.com or call us at +65 6688 5665 for reservations 

mailto:BreadStreetKitchen.Events@MarinaBaySands.com

