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Amuse Bouche
Spring seafood tart | Edible flowers | Micro herbs

Potato pave | Ikura | Sour cream
Spiced Cauliflower | Yoghurt | Crispy bread

Penfolds Bin 51 Riesling, Eden Valley 2022
�e aromatic citrus zing of this riesling brings a refreshing acidity to this spring-themed starter. 

Kodawari Eggs
Poached Kodawari egg | Asparagus | Spinach broth 

Penfolds Bin 311 Chardonnay, South Australia 2018
�is light, toasty chardonnay is a perfect counterpoint to the richness of the Kodawari egg, 

with its grapefruit and peach notes complementing the creamy yolk. 

Goose Liver
Pan-fried goose liver | Avocado | Boutique salad

Penfolds Bin 23 Pinot Noir, Adelaide Hills 2020
�e raspberry and strawberry accents of this pinot noir layers the foie gras excellently, 

with the slight smokiness from the wine’s time in oak barriques lending a toasty richness to the dish.  

Capon
Coq au vin | Haricot verts | Mélange of vegetables 

Or 

Lamb
Lamb loin | Sauce au poivre | Bay anchovies | Sweet potato puree

Or

Tiger Grouper
Steamed tiger grouper | Mustard dill velouté | Celeriac puree | Pickled shallots

Penfolds Bin 28 Kalimna Shiraz, South Australia 2021
�is full-bodied shiraz works excellently with both red meat and firmer fish, 

lending velvety shades of chocolate and espresso to the entrees. 

Chocolate
Dark chocolate cremeux | Chocolate ice cream | Macadamia nuts

Penfolds Bin 138 Shiraz Grenache Mataro, Barossa Valley 2019
�e larger-than-life shiraz, grenache and mataro combination bring sweet, warm spices to the dessert, 

infusing the chocolate with the deep sweetness of glazed fruit. 

RM748

All prices are in Ringgit Malaysia and subject to prevailing government taxes. Available for advance booking only. 



PENFOLDS BIN 51 RIESLING, EDEN VALLEY 2022
Created in the 1990’s as part of the evolving Penfolds white wine development program, 
Bin 51 captures many attributes of the Eden Valley locale. �e region’s high altitude and 
cool climate induces Riesling with great finesse and elegance with a capacity for long-term 
cellaring. South Australia has gained worldwide recognition for producing definitive 
world-class Riesling and Eden Valley always features. In their youth, the wines possess 
scented floral and citrus aromas, with a mineral edge and marked natural acidity, 
contributing significantly to the palate texture and flavour.

PENFOLDS BIN 311 CHARDONNAY, SOUTH AUSTRALIA 2018
Bin 311 Chardonnay truly reflects the winemakers’ mantra ‘we always go where the fruit 
grows best and where it best suits style’. In 2018, fruit sourcing moved to multi-regional 
cool-climate regions; Adelaide Hills, Tumbarumba, Tasmania. In true Bin 311 style, it 
exhibits lemon/lime aromas and a mineral acid backbone, complemented by barrel 
fermentation and maturation in seasoned oak. Minimal filtration is employed, 
preserving elegant fruit flavours.

PENFOLDS BIN 23 PINOT NOIR, ADELAIDE HILLS 2020
Bin 23’s name is derived from the place the wine matures, ‘Cellar 23’ at Magill Estate and 
follows in the footsteps of the success and development of the Penfolds Cellar Reserve 
Pinot Noir. Bin 23 Pinot Noir is a bold and dynamic inclusion to the Penfolds red wine 
stable – reflecting an evolving style, regional definition and the complexities of the many 
and varied pinot noir clones. �e relationship between Penfolds and cool-climate regions 
continues with the multi-regional sourcing of Bin 23 Pinot Noir.

PENFOLDS BIN 28 KALIMNA SHIRAZ, SOUTH AUSTRALIA 2021
Bin 28 offers a showcase of warm climate Australian shiraz – ripe, robust and generously 
flavoured. First made in 1959, Bin 28 was originally named after the famous Barossa Valley 
Kalimna vineyard purchased by Penfolds in 1945 and from which the wine was originally 
sourced. Today, Bin 28 is a multi-region, multi-vineyard blend, with the Barossa Valley 
always well represented.

138PENFOLDS BIN 138 SHIRAZ GRENACHE MATARO, BAROSSA VALLEY 2019
Bin 138 draws its inspiration from the wines of Southern Rhône, where shiraz, grenache and 
mataro (mourvèdre) are blended in varying proportions to create full-bodied wines possessing 
rich and heady perfume. Each year fruit for Bin 138 is sourced from old Barossa Valley vines 
(some more than 100 years old) and then matured for 12 to 15 months in seasoned oak 
hogsheads to allow the different varietals to shine through. �e first vintage release of this 
varietal blend was the 1992, labelled ‘Old Vine Barossa Valley’ – it was then elevated to 
Bin status with the 1998 vintage.
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