Restaurant Balzac 


Daily Degustation

Tuesday 1st December 2009

Canapé
 
Amuse Bouche 


Tartare of Swordfish, Flame Grilled Mackerel, Beetroot,
Horseradish and Crème Fraîche

2008 Patina Riesling – Orange, N.S.W.   

Tortellini of Lobster and Prawn with Steamed Long Line Snapper and Baby Fennel
2005 Bloodwood ‘Schubert’ Chardonnay – Orange, N.S.W

Pig Cheek ‘Schnitzel’ with Pumpkin and Pickled Pears
2008 Chateau Riotor Rose – Provence, France


Rump of N.Z Lamb with Black Olive Polenta and Globe Artichokes
2008 Teusner ‘Joshua’ GSM – Barossa Valley, S.A
or
Roast Loin of Veal, Croustillant of Braised Shin, 
Spring Bean Cassoulet and a Madeira Jus
2008 Telmo Rodriguez ‘LZ’ Tempranillo – Rioja, Spain

A Selection of Cheese is available after Mains @ $22

Pre Dessert

Peaches with Pink Champagne and Raspberries 
2004 Pacherenc, Alain Brumont – Madiran, France


Allpress Espresso, a Selection of Pine Teas and Petit Fours
Recommended for the entire table @ $95pp

with wines to match @ $140pp

(Please allow 2 to 3 hours if having Degustation menu)

Balzac’s Next Seasonal Degustation Dinner

Sunday 31st January 2010
9 Courses @110pp or $160pp with Wines

Visit www.restaurantbalzac.com.au 

Ph. 9399 9660






Balzac is fully licensed

No BYO on Fridays and Saturdays
Seasonal Degustation Night

Last Sunday of every month

