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EUREKA 89

Ve s v U

Tuesday 14™ February 2012

CANAPES ON ARRIVAL
Lobster, avocado, coriander
Foie gras, apple galette, cherry
Leek, porcini, truffle
Eureka 89 Signature Cocktail

OYSTERS
Natural, shallot vinaigrette, pink salt
Vewve Cliquot-Ponsardin NV, Reims France

QUAIL
Seared, asparagus, broad bean, fregola
De bortoli, ‘La Boheme’ Pinot Gris & Friends 2010, Yarra Valley

LAMB
Roasted, scrumpets, salsa verde, mint
Cullen Cabernet Merlot 2009, Margaret River WA

WATERMELON
Jelly, strawberry, lime

BAKED ALASKA
Griotte cherries, raspberry, vanilla
Pegasus Bay ‘Aria’ Riesling 2008, Waipara New Zealand

TO FINISH
Coffee, tea & chocolates

$240 per person

Limited seats available
To book please contact us on 03 9693 8889
Time: 7.00pm

Menu & wines are subject to change

Level 89 Eureka Tower 7 Riverside Quay
Southbank, Victoria 3006
Telephone 03 9693 8889 Email dining@eureka89.com.au
www.eureka89.com.au



