
TH E

CO LLE C T I O N



TH E

CO LLE C T I O N

     @henschkewine               @henschke

 #henschkethebarossalegacycollection     #henschkemuseumandrare

Confit chicken, leek and foie gras terrine, preserved fig compote, hazelnut vinaigrette

2 0 2 4  J O H A N N ’ S  G A R D E N  G R E N A C H E  M ATA R O

Margaret River Wagyu, shallot, celeriac, jus

2 0 2 3  M A R B L E  A N G E L  C A B E R N E T  S A U V I G N O N
2 0 2 3  TA P PA  PA S S  S H I R A Z 

Wagin Duck breast, pumpkin, five-spice, jus

2 0 2 3  |  2 0 1 6  |  2 0 0 9 
K E Y N E T O N  E U P H O N I U M  S H I R A Z  C A B E R N E T  S A U V I G N O N

T H U R S D AY,  2 7  A U G U S T  2 0 2 6

MENU CURATED BY GROUP EXECUTIVE CHEF KIM BRENNAN

2 0 2 6  P E G G Y ’ S  H I L L  R I E S L I N G

Kingfish crudo tartlet, crème fraîche, finger lime, black sesame

Crème caramel, candied orange, macerated currants

2 0 2 4  N O B L E  S E M I L L O N
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