THE

LAKESIDE

RESTAURANT & BAR

in collaboration with
PEM BERTOQ N

PEMBERLEY

W e [N
I3 § \
STERN ausTRA'

AMUSE BOUCHE

| Shaved venison tonnato, crispy
} puffed rice shard

Pemberley Prosecco

; 5 SEPTEMBER 2026 FROM 6.30PM

ENTREE

WA sardines on toast, white
bean & lemon zest paté
Pemberley Sauvignon Blanc

MAIN

Beef cheek, Paris mash, smoked
marrow bone asparagus, jus,
green onion emuls:on crispy
onion straws

Pemberley Shiraz
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Cheese selection, dried fruits,
accompaniments
Pemberley Off Dry Riesling




	MENU
	AMUSE BOUCHE
	Shaved venison tonnato, crispy puffed rice shard Pemberley Prosecco

	ENTREE
	WA sardines on toast, white bean & lemon zest pâté Pemberley Sauvignon Blanc

	MAIN
	Beef cheek, Paris mash, smoked marrow bone, asparagus, jus, green onion emulsion, crispy onion straws Pemberley Shiraz

	LATER...
	Cheese selection, dried fruits, accompaniments  Pemberley Off Dry Riesling



