
Moss Wood Wine Dinner 2nd of November 2016 

Menu

Champagne  
Joseph Perrier Cuvée Royal Brut NV 

Salmon Carpaccio with citrus dressing 
Moss Wood Semillon 2014 

Hokkaido scallop sautée with broccoli, dashi and seaweed sauce 
Moss Wood Chardonnay 2014 

Challan duck with honey spicy sauce, sesame carrot crocket and black sesame. 
Moss Wood Pinot Noir 2013 

Wagyu beef with french griotte sauce 
Moss Wood Ribbon Vale Cabernet Sauvignon 2013 

Moss Wood Cabernet Sauvignon 2013 

Yuzu mousse, basil Ice cream, seaweed cookies 
Moss Wood Ribbon Vale Botrytis Sémillon 2012 

Tea or Coffee 

$120++ / person 


