
E
M

P
O

R
IU

M
 H

O
T

E
L

 S
O

U
T

H
 B

A
N

K

SAMPLE MENU

On Arrival
Chef's selection of canapés

Penfolds Champagne Cuvée Brut NV

First Course
Five spiced duck carpaccio, black garlic, cherry gel,  

smoked ricotta, puffed quinoa (gfo)
Penfolds Bin 28 Kalimna Shiraz 2023

Second Course
Lamb raviolo, thyme butter emulsion, sautéed oyster mushrooms,  

fried sage, pecorino 
Penfolds St Henri Shiraz 2020

Third Course
Braised King River beef cheek, pumpkin purée, Brussels sprouts,  

baby leek, red wine jus (df, gf)
Penfolds Bin 389 Cabernet Shiraz 2023

Penfolds Bin 707 Cabernet Sauvignon 2023

Fourth Course
Aged Comté Millefeuille, 12yr aged balsamic vinegar,  

red wine poached pear, candied walnuts (vg)
Penfolds Grange 2018
Penfolds Grange 2021

Penfolds: From Bin to  
Grange Evening


