SLOW FOOD AND WINE FESTIVAL - ALBION ON SWAN
LAUNCH DINNER 2 MAY 2025 
MENU


APPETIZER:
· Kangaroo Tail Terrine, served on wattle seed bread crouton (Indigenous)

· Sardine Meatballs Sicilian Style, with sundried Swan Valley grapes, pinenuts and pecorino cheese, served on light tomato sauce with Mediterranean herbs (Italian)

ENTRÉE:
· Crni rižot, Cuttlefish Ink Risotto, a signature dish of the Croatian region of Dalmatia

· Home-made Raviolo filled with Yabbies, Ricotta and Lemon zest, served with Butter and Thyme Sauce (Italian, Indigenous)

MAIN:
· Traditional Lamb cooked on wood fired rotisserie, served on Saltbush Potato Mash and garnished with deep fried Saltbush Leaves (Croatian, Indigenous)

· Classic Italian Beef Tagliata, marinated with EVOO and Rosemary, cooked in the wood fired oven and served on a bed of Rocket Salad

DESSERT:
· Wattle seed Pannacotta, served with Wattle seed Sauce (Italian, Indigenous)

· Fritule, traditional Croatian dessert with Rakija, Raisins, Lemon zest and Cinnamon 



