TORBREGCK

BAROSSA VALLEY

TORBRECK WOODCUTTER'S LUNCH
Torbreck Winery Barrel Shed
Saturday, 14 August 2021

ENTREE

Barossa Antipasto w/ Artisan bread and hand churned truffle butter

MAIN COURSE
Shared platters of
Free ranged chicken breast with thyme on a base of polenta and pan jus
8 hour cooked Braised beef cheeks caramelized shallots

Seasonal vegetables and salad greens

TO FINISH

Artisan Cheese & Home Made Brownies

SERVED WITH
2021 Woodcutters Rose 2020 Woodcutter's Shiraz
2021 Woodcutter’s Semillon 2019 The Steading
2019 Woodcutter's RMV 2019 The Struie
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