
R AV E N S  C R O F T  W I N E S

R AV E N S  C R O F T  W I N E S

L U N C H  M E N U

A d v a n c e  B o o k i n g  b y  P r e c e d i n g  T u e s d a y  R e q u i r e d . 
 
 
F o o d  &  W i ne   C o m b i n a t i o n …  $ 3 0 p p :

 
C h i c k e n  L i v e r  P a r f a i t  w i t h  S o u t h  A f r i c a n  s e e d  b r e a d .

 
Complimented by 2008 Verdelho [85ml]. 

 
 
T h r e e  C h e e s e  T a r t  a n d  M e s c i u m  S a l a d 
 
	A  light and savoury combination of Parmesan, cheddar and creamy blue baked over 
	 flakey pastry complimented by our 2005 Chardonnay [85ml]. 
 
 
S m o k e d  P e p p e r e d  B e e f 
 
	T hinly sliced Killarney eye fillet from the wood smoker is accompanied by wonderful 	
	 local dill pickles and a tasty horseradish cream, complimented by our 2005 Reserve 	
	 Cabernet Sauvignon.

C hee   s e  P l a t t e r …  $ 2 5 / 2 p   $ 1 5 / 1 p 
 
T h r e e  C h e e s e s 
  
	 Camembert, Jarlsberg and Cheddar with water crackers, nuts, dried apricots and a 
	 lovely local quince paste.
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