
WINE DINNER 
Imported Jamon Serrano croquette with yellow mojo  

2010 Sauvignon Blanc  
 

Ceviche of Huon salmon with blood orange  
& shaved fennel  

2009 Chardonnay  
 

Lara rabbit in fine pastry with currants, pine nuts  
& bean salad, honey labna  

2009 Rose  
 

Twice roasted quail with morcilla, grape gremolata  
& beetroot puree  

2009 Locale Pinot Noir  
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Catalanian crème, chocolate marquise  

& churros con chocolate  
2010 Late Harvest Riesling  

 
Coffee, tea and petit fours  

 
 
 

 
Black Bull Tapas Bar & Restaurant  

$70 per head  
Places are limited  

48 Moorabool Street  
Geelong  

5229 6100 
blackbulltapas@optusnet.com.au  

Tuesday, July 13th  2010  
7:00pm 


