
 

 
 

“C o m e   a l l   y e   S h i r a z o p h i l e s”  

 
Hello, 

 

It is with great pleasure and excitement that Mariosarti will be 

showcasing award winning Two Hands Wines from South 

Australia. 

 

Two Hands was created on a passion for fine wine and a desire to 

produce super premium wines equal to any in the world.  In the 

seven years since its founding, Two Hands has become one of 

Australia’s powerhouse producers choosing to specialise in 

Shiraz.  This is a super high-class negociant operation with 

innovative packaging, classy presentation & most important, top 

quality wines from various geographic regions of Australia. 

 

We will be showcasing seven Two Hands wines from “the Garden 

Series “and “The Picture Series” while enjoying Chefs Daniel & 

Anthony’s superb four course menu to marry with the seven 

showcase wines. 

 

The full menu and wine selection is enclosed. 

 

We would love you to join us and Guest speaker Andrew Tierney 

from Two Hands for this exciting event, on 

Wednesday 20
th

 February 2008 at 7.00pm sharp 

Price $120.00 per person 

 

Please phone the restaurant early to reserve your table as 

numbers are limited. 

 

We look forward to welcoming you. 

 

 

John Sadleir and team.



 

Two Hands Wine Dinner Menu 

Chefs ~ Daniel Steinger & Anthony Nicastro 

 

 

 

Carpacci di Pesce e crema fresco 

Carpaccio of North-Reef-Queensland  

Yellowtail Kingfish accompanied with EV olive oil, 

Golden shallots, capers, lemon, rocket & crème fraiche. 

2007 The Wolf Clare Valley Riesling 

 

 

 

Terrina D’Coniglio e Vitello 

Layered terrine of baked Rabbit & Veal, lined in bacon & 

fresh herbs, served with a white & red onion salad 

2006 Brave Faces Barossa Valley Shiraz Grenache 

2006 Angel’s Share McLaren Vale Shiraz 

 

 

 

Guance di Manzo e Geretto di Vitello Brasate al Vino 

Braised Veal shin filled with pancetta, sage & pecorino 

and Red wine braised Beef cheeks  

served on buckwheat polenta 

2006 Bella’s Garden Barossa Valley Shiraz 

2006 Lily’s Garden McLaren Vale Shiraz 

2006 Harry & Edward’s Garden Langhorne Creek Shiraz 

 

 

 

Panna Cotta e Composta di Fichi 

A traditional Piedmont specialty  

served with fresh fig & honey compote 

2007 Brilliant Disguise Barossa Valley Moscato 
 


