Gold Penfolds Dinner Menu

CANAPES

Chef 's selection served on
arrival (Paired with
Champagne Cuvée Brut NV,
Champagne FRA)

STARTER

Herb Salad (Contains: Milk,
£g9)

(Paired with Penfolds Bin 311
Chardonnay, Adelaide Hills
TAS)

MAIN

Angus Centre Cut
Tenderloin with sauteed
mushrooms & rich jus

(Contains: Milk)

(Paired with Penfolds BIN 150
Marananga Shiraz, Barossa
Valley SA)

APPETIZER

Seared Scallops with lime
foam (Contains: Milk, Egg,
Crustacean)

(Paired with Champagne
Cuvee Brut NV, Champagne
FRA)

ENTREE

Casarecca Pasta with rocket
pesto & aged parmesan
(Contains: Milk, Egg, Almond,
Cashew, Wheat, Gluten)

(Paired with Penfolds Max’s
Shiraz Cabernet, McLaren Vale
SA)

DESSERT

Black Violet Cheesecake
(Contains: Milk, Egg, Soy,
Wheat, Gluten)

(Paired with Penfolds Father
10YO Tawny Port)

Please inform your waiter of any dietary requirements.



