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COMPLIMENTARY SELECTION

Y—)L& 77 )L a2—)L A& — (BEERS & CIDERS)

k& A—X+ = 2—+ Xy (TOOHEYS NEW)
A7 A (BECKS)

ko A—X+ ZFAKZF « KFA (TOOHEY DRY)
Vr—ILART A (JAMES BOAGS)

IN=2 T L7 TA K (HAHN LIGHT)

53 —X+7 v 7)Y AR — (5 SEEDS CRISP)
FV T T IV AZ— (KIRIN FUID

AE 1w (SPIRITS)
YUARAF— T IN—R TF T

A D I—b— (LIQUEUR COFFEE)
A O I—t— (LIQUEUR COFFEE)

JR—] (PORT)
YT TIA)T IR (MCWILLIAMS)
F )L T—)314 7 (GALWAY PIPE)

T —hR"JA >/ (DESSERT WINE)
T TSP =L F LI AI Y (BROWN BROS)

VI RRVUYY & ¥a—A (SOFT DRINKS)

I—7, LEX—NR, L EY XS Y2 (SOFT DRINKS)
FLT 8L R, 7L (JUICES)

7)) A —Z— (WATER)

b
B AD (SPARKLING)
FEHEL (STILL)

SESE i

N

ALSO AVAILABLE

TLITLAE) Y $9.00M5 (TOP SHELF SPIRITS)
F17 7V $16.00H'5 (COCKTAILS)

Our menu contains some food
allergens including nuts, dairy,
soy, wheat and sulphites.
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NYTHIVAK TRV < F—% L

V=AY 7

An expressive, highly aromatic riesling. Floral and citrus
notes combined with crips mouth-watering acidity to

make this a versatile wine suitable both as an aperitif or
to partner with a diverse range of food.

IN—T DY 5K (HERB SALAD)

NI TAIVK Ry T AKX T %)V R %

Flavours of citrus, white nectarine and lemon curd
preside over complexing characters of almond meal and
deft oak. A delightful textural and creamy palate with a
soft line of acid fading ever so slowly to a distant palate
horizon.

AT—7 « Y —F (SMOKED SALMON)

NYTHIA RV T AR T T—A TV
A medium-bodied, balanced wine. An approachable
Penfolds style at release — shelf to glass.

FEFY (a—bNAR)
I /JE —AT (RAVIOLI)

YR N =5
St. Henri is a time-honoured Shiraz and unusual among
high quality Australian red wines as it does not rely on

any new oak. Pleasing both sweet and savoury tastes
with a most appealing lingering impression.

T YHAC=T DT A —0A AT —3F (BEEF)
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F—F

Arguably the most refined wine in Penfolds Tawny
portfolio, replete with elegance and power. Exhibiting
sweet fruitcake flavours, obvious wood aged complexity

and concentration. The finish is fresh with a wonderful
balance and lingering intensity.

VT aa)} w5754k (COCONUT DELIGHT)

AR) TV« AT LY (ESPRESSO)

“Will age well,
yet good now...
decades of
substantiation
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PETER GAGO
PENFOLDS
CHIEF WINEMAKER

PENFOLDS.COM




