ARTISANS
OF BAROSSA

MEXICAN FIESTA

by Saskia Beer
Ceviche of King fish with orange, capers and green chile
Chorizo with orange zest, thyme, flat leaf parsley & EVOO
Mushroom and cheese Quesadillas
Roasted red pepper & coriander Quesadillas
Served with Guacamale & Salsa’s
Zuchini flowers with fresh goats curd and salsa verde
Local Fish with Tomato, Olives and herbs
BBQ Wagyu rump with chile, paprika and oregano

Shredded free range chicken with herbs

Slow roasted Achiote Berkshire Pork

Served with tortillas, salsa’s and creme fraiche

Tequilla flamed Mangoes

$35 per head

Bookings essential
Phone cellar door on 8563 3935



