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Thorn Clarke Winery 2008 

Australian Mardi Gras 
 

Fat Tuesday February 16th, 2010 
 

Potage 
 

Gumbo of Arkansas White Rabbit and Kumamoto oyster

 
Paired with a dry and minerally Milton Park Riesling from one of the coldest 

vineyards in South Australia 

 

Salad 
 

Cara-Cara Oranges, mirliton and tarragon cream 

to help refresh your warm palate 
 
 

Main 
 

Certified Angus Beef Strip Steak 

Smoked chili dusted potatoes and 

cherry wood bacon and corn “Maque Choux” 

 
Start first with a Terra Barossa Shiraz with a vibrant and elegant palate, up front 

and juicy plum fruit and viscous mouth feel. 

 
Than compare Thorn Clarke Shotfire Shiraz cropped lower in their vineyards 

with complex layers of chocolate, mint, spice, meat and eucalypt aged in 

American oak and French hogshead barrels leaving a viscous, deep and 

brooding palate 

 

Dessert 
Toffee and Malted Chocolate Terrine 

Garnished with Bananas Foster Sauce 

 

 

 

Fixed price of $51 

Reservations are required for this special menu 

with seating between 5:30 and 8:00. 





 


