
 

 

PenfoldsWine Dinner                                                                                                                                                                 
$300 

 

 

Course 1                                                                                                                                                                                          
Pulpo a la plancha|hazelnut romesco|patatas bravas                                                                                                                                                             
2019 Bin 311 Chardonnay                                                                                                                                                      

Course 2                                                                                                                                                                                                                              
Smoked Liberty duck breast|duck leg roulade|duck liver mousse|Apple Hill Ranch Peach chutney                                                                                                                                                                                             
2018 Bin 389 & 2019 Bin 600 Cabernet Shiraz                                                                                                                                                                                              

Course 3                                                                                                                                                                                    
Australian lamb vs California lamb                                                                                                                               
2019 Bin 407 Cabernet vs 2019 Bin 704 Cabernet                                                                                                                                                                                     

Course 4                                                                                                                                                                          
Foie gras cheesecake|hazelnut praline|Apple Hill Ranch fig                                                                                                                                                         
Grandfather 20 year rare tawny port                                                                                                                                                                                                                                                     

 

 

 

 

Date:          Chef:                                                                                                                                                             
8/21/22               Jason Custer                                                                                                                                                 
                                                                                       


