
Antipasti
Burrata with con!t tomatoes & pangrattato.

Sardines in carpione, gar!sh spiedino & scallop.
beach road fiano 2010

benatti etna bianco 2008

Pesce
Baby squid stu2ed with ‘prawn in saor’ & calamari fritti.

Pieropan soave 2009
pizzini ‘whitefields’ pinot grigio 2009

Pasta
Osso buco !lled agnelotti with porcini cream & mushrooms.

solita nebbiolo 2004
g.d. vajra nebbiolo d’alba 2007

Carne
Isola Chianina vs Romsey 100% Angus

braised & seared with black cabbage & wet polenta.
greenstone sangiovese 2007

felsina chianti classico 2007

Dolce
Montebianco.

la spinetta moscato d’asti bricco ‘Quaglia’ 2009
brown brothers zibbibo 2009

!
Magnolia Courtyard Sunday Luncheon

Who does it better?
5 course degu!ation menu each showcasing Italian variatals.

Each course will show one Au!ralian & one Italian made wine.

"en a #ecial showdown between two beefy contenders.
Au!ralia’s pride Angus Beef again! Italy’s Chianina Beef breed.

"e Magnolia Courtyard Showdown ho!ed by "e Wine Guide’s 
Dan Sims & Ben Edwards.

Go forth & devour!

12:30pm
Sunday 12th September 2010

$130 per person

“"e Magnolia Courtyard”
Collins Quarter

86a Collins Street, Melbourne

For bookings please conta% Enrique
enrique@collinsquarter.com or 03 9650 8500


