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& Lustau Pedro Ximenez (PX) San Emilio sherry Sticky date pudding

& Penfolds Grange 1991 Home made hamburgers

&« Bass Philips Estate Pinot Noir Peking duck.

& Penfolds Bin 389 With rackers, kabana and brie cheese

& 2005 Madfish Riesling Any grilled fish - especially Pearl Perch at present

% Cape Mentelle Zinfandel 1993 Food: 65% Cocoa Chocolate

- Peicliie Senienai Gebaen Mae 1505 French Lamb cutlets (medium) and lightly steamed green

vegetables

Fillet of beef smeared with black olive tapenade and then

*  Penfolds Bin 389 1996 wrapped in a bacon rasher and roasted.

Fresh figs stuffed with Roquefort, wrapped in prosciutto
and then baked.

Fillet Mignon served with new potatoes and a spinach
green salad with vinaigrette.

& 2001/1976 Chateau d’Yquem

& Cape Mentelle Margaret River Cabinet Sauvignon

& Salitage Pemberton (red blend) 2001 Sri Lanka Curry Crab
Fresh King George Whiting, preferably caught in Albany,
& 2005 Grosset Watervale Riesling cleaned, filleted, dusted in flour and shallow pan-fried.
Nothing extra but a sprinkle of Maldon salt
& Picardy Pinot Noir Duck Confit

Very thick Beef Scotch fillet from Mondos butchers in
Inglewood char-grilled. A red wine and black pepper jus

&« Rockford Basket Press Shiraz 1996 (made with veal stock), Royal Blue mashed potatoes
made with butter and Maldon sea salt. Steamed greens
(broccoli and freshly shelled green peas)

& 1990 Hill of Grace Braised Beef Cheeks and Truffled Mash.

& Cullen Cab/Merlot Rare milk feed baby beef t-bone.

&« 1998 Limestone from Lindemans Roast Lamb.

& 1985 Heitz Martha’s Vineyard Cabernet Sauvignon Rare T-Bone steak from the barbeque.

& Michele Chiarlo Rovereto Gavi di Gavi 2001 Flash-fried salmon "fingerlings" and a saffron aioli.

& Peel Zinfandel 2001 Quickes Cheddar.

& Penfolds St Henri Shiraz, 2001 Lamb rack with preserved lemon gremolata crust.

& Late harvest Semillon Sticky Date Pudding.

s Penfolds Bin 707 1990 czjol\r/ﬁ]h thick, succulent, rare, aged T-Bone steak, washed

& Victory Point Cabernet 2003 Chicken and 40 cloves of garlic.

&« Vasse Felix Cabernet 1999 Rare rib-eye steak.

&« Chateau d’Yquem Goose Liver pate Foie Gras

% Penfolds Bin 389 1996 Home made Spaghetti Bolognese.

&« Martinborough Vineyards Chardonnay 2002 Pan-seared Harissa spiced scallops.

& Mount Pleasant Cabernet Shiraz Roast on a campfire.

& Penfolds Bin 28 Kalimna 2001 Lamb Rogan Josh

& Joseph Primo Estate Cabernet Merlot 1998 Braised beef cheeks with celeriac mash.
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