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L A T E R . . .
Cheese selection, dried fruits,
accompaniments 
Pemberley Off Dry Riesling

E N T R E E
WA sardines on toast, white
bean & lemon zest pâté
Pemberley Sauvignon Blanc

M A I N
Beef cheek, Paris mash, smoked
marrow bone, asparagus, jus,
green onion emulsion, crispy
onion straws
Pemberley Shiraz

A M U S E  B O U C H E
Shaved venison tonnato, crispy
puffed rice shard
Pemberley Prosecco
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	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



