
 
 
 

Melbourne old boy’s dinner at lamaro’s  
with bress winery 

Tuesday November 24th, 2009 
 

canapé on arrival 
 

ON ARRIVAL BRESS BRUT CIDER 
nv BRESS SPARKLING SHIRAZ 

 

 
 
 
 

Cured Atlantic salmon, prawn & radish salad, spiced nashi pear dressing 
 
 
 

2007 BRESS GOLD CHOOK CHARDONNAY 
2009 BRESS SEMILLON Sauvignon BLANC 

 
 

   
 
 
 

250G roast fillet of aged beef with shallot puree & green peppercorn jus    
 
 
 

2007 BRESS GOLD CHOOK SHIRAZ 
2008 BRESS BENDIGO HEATHCOTE SHIRAZ 

 
 

                                                
Main course is served with garden salad & oven roasted potatoes 

 
 
 
 

crème caramel, passion fruit tea & raspberry sorbet 
 
 
 

2008 BRESS KINDEST CUT GEWURTZTRAMINER 
 
 
 
 


