Pebble Beach - Sample Menu ﬁuo‘ic:

Aperativo

charles heidsieck brut reserve ¥ JLIL N K< xzw 9 7Yay b YHF=15
reims, France 7 7 > X, 7V X

domaines ott clos mireillerose F X—X #v b 70¥ T L4a2a 0—X

cotes de provence, France 77 A, d—FhF - K- 7Aad 7 X

aperol spritz 7RA—JL R 7Y )

aperol, oakridge blanc de blanc, soda 70—, =2 U v 773> K 772 V=&

margarita (classic/chilli) YNV H ) —% (25 v o /FV))
casamigos, cointreau, lime, salt A% I3, 27> bO0—, 74 L, 1§

passionfruit caipiroska /Xy > a Y 7IL—"Y h4AERRH
ketel one vodka, fresh lime, sugar, passionfruit
TTFILTY 5y h, TLyaiA L, WiE Nysarri—y

Whitehaven =74 FAT Y
lemon infused ketel one vodka, steinbok lychee, elderflower, lemon
LEVEBRT TILT Y Iryh, REAVERY Y A4F, TLE—=T777— LEV

lifesapeach 74 7X7 E—F
pampero blanco, lychee, peach, lime /x> Qa7 Z> a3, J4F, E—=F 714 L

takemetobrazil T4 2 I— b 770
germana cachaga, ginger, pineapple, lime, sugar
P —F A=Y VoV v— RN F v T TA L, WIE
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Starters

coffinbayoyster A7 4 YRS L XX — 8.5ea
gin & tonicgranita V> b =Zv o 7 =Z—%&

resident sommelier Ben recommends southside cocktail, a blend of tanqueray mint and lime
VLAVIDET T x> — I2h TALADTL > FTHESYOIYA P2 T0

panko crumbed taleggio /> #{F T2 L v < 3 32
balsamic caramelised onion, baked pumpkin, lemon myrtle seeded crackers
FZFAVONALYIAF Y IAYE FEEARTF v, LEVYI—FLI—FI Ty h—

resident sommelier Ben recommends a glass of oakridge blanc de blancs sparkling wine from yarra
VLAY IDET T VD=2 w2 T5 N TZDIN= Y T

wagyu beef kibbeh tartare 1 F v XX ILZIL 32
smoked garlic yoghurt, middle-eastern spices, pita crackers

RE=VH=UvoIA=7IL I HFERRXNAX ERXITYH—

resident sommelier Ben recommends a glass of charles heidsieck brut reserve champagne
VAVIDET TS Pt TR w2 T2y b LELTDE 4 X

tuna tiradito V774 774 — b 36
peruvian chilli, orange ponzu, cancha corn, sweet potato crisps

RIV—FEFY, ALY VRVEE, AYFra—>, AA—brRFEIURT

resident sommelier Ben recommends a glass of albarino from rias baixas spain

VAYIDETTE XN Y TINS 4 REDTNNY —= 5

prawn bruschetta JBED 7 IV R v & 32
macadamia puree, salsa verde, zucchini, avocado, herb salad

ROAZITEa—L YUY Tzl7 XvF—= THRAF N=TH74

resident sommelier Ben recommends a glass of dogpoint sauvignon blanc from marlborough

VLAV IDET T I v—IFAFED Ry IR b =y =275

Charcuterie ¥ ¥ a b U — 52

serrano ham, chorizo, manchego, olives, heirloom tomato salsa, bravas potato,

saffron aioli, mollete bread

v I—/NNL, Fal)y, xvyFoad FU—T ATIL—L T ALY TIRZERT b
Y770 TAF) EvLTILY R

resident sommelier Ben recommends a glass of rockburn 12 barrels pinot noir from central otago
VLAY TIDET T > fF - FEXTEDOD Y I N—= 2N ES S T~



Mains

southern braised wagyu beef cheek FEIEREF S |F [T P D E A H 52
pancetta, potato espuma, remoulade, jack daniels glaze

NoFryg KT FIRT=% LLAT—F PryvI4=TL7L—X

resident sommelier Ben recommends a glass of hentley farm the ‘beauty’ shiraz from barossa valley
YAVIDET T NAy Y N —FDN Y — - T =LY B2 =Ty — 25— X

cauliffiowersteak 1Y 777 —X57—% 38
compressed watermelon, cashew puree, pickled onion, pomegranate, crispy sage

AAHh, hya—FvyYEa—L, EILAF=ZF> H¥ro, JURE—t—

resident sommelier Ben recommends a glass of domaines ott clos mireille rose from provence

VLAY TIDET T TOAT 7 I D X —X Sy b 2O L7320

wagyu beef burger f14/8— 7 — 39
smoked maple bacon, american cheddar, pickles, charred onion sauce, on a milk bun,

served with fries
RE=JA=TNR=aY TAUAVYFzR— ETLI EXLFZFH VY =R LT
774 KRTFRZ

resident sommelier Ben recommends a glass of the pennant cabernet from frankland river
VAYIDEG T T2 FYN—FEDY - NS HNILF

fish of the day &< H O £ {38 52
tikka masala sauce, braised bok choi, pinenut eschallot crumb, red vein sorrel

TAYARYZ Y- FEXOWHY., €xF v VI ryny bITL Ly KR4V YLIL
resident sommelier Ben recommends a glass of oakridge 864 chardonnay from yarra valley

VAYIDET T VN —FEDT 2 w864 I FF

clubsandwich 7 7 7% F A4 v F 38
buttermilk marinated chicken, sourdough, heirloom tomato, lettuce, egg, smoked cheddar,

black garlic aioli, served with fries

NR—=INITURTFHEY B T—K7 ATIL—LIrTh, LERX I, RE—VFzX—.
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resident sommelier Ben recommends a glass of josef chromy pinot gris from tamar valley tasmania
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Sides

trufflefries PV 27754 20

‘reggiano’ parmesan L v ¥ v — / /L XY

fennelandorangesalad 7 = VRV EF LY TDY T X 18
orange segment, nigella seeds, lemon myrtle olive oil
FLoIEITA N ZFTY—F LEYY—MLFY=TH AL

Broccolini 7Ay Y —= 18
edamame, curry leaf, coconut lime dressing
K., AL—U—7, 332+ vyVYISA LKLy T

poke bowl TR K7L 20
pickled seasonal vegetables, marinated tofu, avocado, edamame, vermicelli noodles, nori, furikake
EHOHEOLC I, BEEOTY X, 7HRAR BE, =7 BE. 3T

Something sweet

banana mousse /NFF L — R 24
peanut praline, sable biscuit, chocolate sorbet, coco nibs
E—F v 7IUx YT7LERTy b Faalb—bYLAR 232377

chocolate strawberrytart F 3 AL — F X FAXRY —ZJL b 24
sweet crust, dark chocolate, strawberry chocolate filling, mirror glaze creme fraiche
AA—F&EH#, F—20F 33—+, RbARY—=F3aL—b, IT7-FL—X JL—LT7L—T2

caramelised mandaringoatscurd ¥ ¥ 7 X )¥2» &Yy - J—=FhH—F 24
mandarin granita, mandarin gel, curd mousse, mint
RVRNV T =k RV, A—FRL—X Ik



