
 

 

 

 

Proudly presents 
 

‘Pushing the Boundaries’ 

-Riesling & all it’s friends- 
 

A chance to taste some of the best that  
Germany & Austria have to offer. 

 

Speak with the instrumental makers behind the wine.  

 

When: Thursday 11th February 

Where: Taxi Dining Room 

Price: $180pp 

6pm for a 6:30pm start 

Bookings essential 

Contact: 03 9660 9911 

You have been placed on our database due to booking or enquiring about an event in one of our  
Sovereign Hotels current or previous venues.   

If you wish to unsubscribe please click here or phone 9660 9911.  

2008 Dr Loosen ‘Dr L’ Riesling,  Mosel, Germany 
 

 

Fresh tuna tartare with Konbu dressing, scampi & truffle oil salad 
 

2008 Wittmann Pinot Gris, Rheinhessen, Germany 
2007 Wittmann Westhofener ‘S’ Pinot Gris, Rheinhessen, Germany 

2007 Wittmann Aulerade Riesling, Rheinhessen, Germany 
 

 

Atlantic scallop sashimi with lotus, yuzu & spicy plum sauce 
 

2008 Dr Loosen Wehlener Sonnenuhr Riesling Kabinett, Mosel, Germany 
2007 Dr Loosen Wehlener Sonnenuhr Riesling Spatlese, Mosel, Germany 

2008 Dr Loosen Urziger Wurzgarten Riesling Auslese, Mosel, Germany 
 

Taxi's sticky pork with roasted sea scallops & hot chilli dressing 
 

2008 Brundlmayer Gruner Veltliner ‘Kamptaler Terrassen’, Kamptal, Austria 
2008 Brundlmayer Gruner Veltliner ‘Loiserberg’, Kamptal, Austria 
2007 Brundlmayer Gruner Veltliner ‘Alte Reben’, Kamptal, Austria 

 

Steamed baby snapper with school prawn salad & black bean salsa 
 

2008 Pittnauer Blaufrankisch, Kamptal, Austria 
2008 Pittnauer Saint Laurent, Pfalz, Germany 

2007 Pittnauer ‘Pannobile’, Burgenland, Austria 
 

Stockyards Wagyu porterhouse marble score 7+  
with horseradish cream & yakiniku 

 
 

Wines will be available on 

the night to purchase 

through Randall’s. 
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