
 

 

  

OCTOBER CLUBHOUSE EVENT  

20 OCTOBER 2022

 

 

FIRST COURSE 

“Poached” Salmon Tartare 
Basil, sweet lime and avocado. Gaufrettes potatoes 

~ matched with 2020 Carricante, Ædes, Etna Bianco DOC, IT ~ 

 
 

 

SECOND COURSE 

Roasted Spatchcock 
Jicama, salt bush preserved lemon salad 

~ matched with 2019 Canaiolo, Poggio al Sole 'Trafiore', Tuscany, IT  

 
 

BY ICONS OF THE AUSTRALIAN STAGE 

LYNETTE CURRAN + DEBORAH GALANOS 

 

 

THIRD COURSE 

Coral Trout Fillet 

Line caught, Cairns. Vegetable Provençal, fioretto cauli-blossom. Sauce vierge 

~ matched with 2017 Friulano, Ronco De Gelso 'Toc Bas', Friuli, IT ~ 

 

 

 

FORTH COURSE 

Burnt Orange Brûlée  
Jaffa touille 

~ matched with Graham's 10-year-old Port, Douro, Portugal ~ 


