
BREMERTON
Wine Pairing Dinner at Prime
Join us for an unforgettable evening of Bremerton Wine 
Pairing at PRIME, where Langhorne Creek’s finest wines 

meet award-winning culinary perfection during a 5-course 
dinner. Discover the essence of consistent quality with 
wine maker, Rebecca, as these 5-star Australian gems 

have garnered James Halliday's praise for 18 years 
straight.

2 November 2023 | 7:00 p.m.
5-COURSE WINE PAIRING DINNER

RM400 nett per person



CANAPES
Soupe de tomates roties, huile d’olive vierge
Roasted tomato soup, extra virgin olive oil

Roulade de Saumon fume en blinis, fromage blanc a l’aneth
Smoked salmon pinwhells with cream cheese and dill

Chair de crabe et raifort en petit pain
Crab meat and fresh horseradish in sliders

Bremerton Matilda Plains White 2021

MISE EN BOUCHE / TO START 
Foie gras et terrine de volaille confite

Petite salade, tomate arc en ciel, popcorn
Vinaigrette au truffe

Foie gras and chicken confit terrine
Micro greens, rainbow tomatoes and popcorn

with truffle dressing

Bremerton Mollie & Merlec Verdelho 2021

SOUP
Bisque de Langouste, voile de noisette 

Croquette de langouste, espuma de feuilles de laurier
Rich lobster bisque, hazelnut biscuit

Maine lobster cake and bay leaves foam

Bremerton Tamblyn Cabernet / Shiraz / Malbec / Merlot 2019

RAFRAICHISSEMENT / PALATE CLEANSER
Sorbet de pommes, caviar passion

Fresh green apple sherbet with passion pearls

GRANDE ASSIETTE
Pure black Angus filet de boeuf, echalottes caramelises

Arrancini aux cepes, puree de  courge, asperges vertes et rondelles
d’oignons en tempura, Jus fumee

Slow-cooked pure Black Angus beef tenderloin with caramelised shallots
Cep mushrooms arancini, squash purée, wilted green asparagus and

onion ring served with smoked BBQ sauce 

Bremerton Selkrik Shiraz 2020
Bremerton Walter’s Reserve Cabernet Sauvignon 2016

DESSERT
Foret noire decompose

Gel de cerises, mousse au chocolat, cacao croquant,
sorbet et tuile a la cerise, bavarois vanille gateau

moelleux au chocolat et crème chantilly
Deconstructed black forest, cherry gel, dark chocolate crémeux,

cocoa nibs, cherry sorbet and tuile, vanilla Bavarian,
moist chocolate cake and Chantilly cream

Dow’s LBV

THE OU CAFE
The Harney’& Son’s Tea

Café illy
Macarons fait maison

Harney & Son’s Tea
Freshly brewed illy coffee
Freshly baked Macaroons

MENU


