PENFOLDS EXCLUSIVE
DINNER MENU

Montanara pizza, parmesan tuile, smoked salmon blinis
Penfolds Champagne Cuvée Brut NV
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1STCOURSE
Gently poached lobster, citrus velouté, shaved fennel
Penfolds Bin 311 Chardonnay 2023

2" COURSE
Slow-cooked beef cheek, celeriac purée, pepper sauce
Penfolds Bin 600 Cabernet Sauvignon Shiraz 2021

3k COURSE
Smoked duck breast, plum, pickled shallot, duck jus
Penfolds Bin 28 Kalimna Shiraz 2021
Penfolds Bin 28 Kalimna Shiraz 2022

4™ COURSE
Braised lamb shoulder, rosemary, carrot trio
Penfolds Bin 389 Cabernet Sauvignon Shiraz 2022

5™ COURSE
Gruyere, Gorgonzola, Parmigiano Reggiano, apricot chutney, lavash
Penfolds Bin 407 Cabernet Sauvignon 2022

All guests will be entered into a lucky draw,
with the first prize winner receiving an exclusive triple pack of:

Penfolds Bin 389 Penfolds Bin 389 Penfolds Bin 389
Cabernet Sauvignon Shiraz | Cabernet Sauvignon Shiraz | Cabernet Sauvignon Shiraz
2021 2022 2023 .
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	Dear Valued Guest,
	We are delighted to invite you to an extraordinary evening of gastronomy and world - class wine at Explorar Koh Samui - an exclusive collaboration with one of Australia’s most iconic wine houses, Penfolds.
	Join us on Friday, 19th June from 6:30pm for the Penfolds Exclusive Dinner, a carefully curated culinary journey where each course has been thoughtfully designed to complement a selection of distinguished Penfolds wines. From the opening canapés of tuna tataki and smoked salmon blinis paired with Penfolds Champagne Cuvée Brut NV, through to signature dishes including poached lobster tail, slow-cooked beef cheek, smoked duck breast, and braised lamb shoulder - every element of the menu has been crafted to deliver a refined and immersive dining experience .
	To elevate the evening further, we are proud to host a Penfolds Brand Ambassador, flying in exclusively from Singapore, who will guide guests through each pairing, sharing the heritage, craftsmanship, and stories behind these exceptional wines. This is a rare opportunity to gain insider knowledge and engage directly with the brand at a truly personal level.
	As a special highlight of the evening, all guests will be entered into an exclusive lucky draw, with one fortunate winner receiving a premium triple pack of Penfolds Bin 389 Cabernet Sauvignon Shiraz - featuring the 2020, 2021, and 2023 vintages. A remarkable collector’s set and a fitting finale to an unforgettable night .
	The experience is priced at 3,999THB NET per person, offering exceptional value for a multi-course degustation paired with premium Penfolds wines.
	This event has been intentionally designed as an intimate experience, and as such, seating is strictly limited. We highly recommend securing your reservation early to avoid disappointment. Whether you are a seasoned wine enthusiast or simply looking to indulge in an exceptional evening, this is a rare opportunity to experience Penfolds in a setting that is both elegant and immersive.
	To reserve your seat or for further information, please contact our team directly.
	We look forward to welcoming you for an evening defined by fine wine, exceptional cuisine, and memorable moments.
	Warmest Regards,
	Andrew Lambie  Cluster General Manager Explorar Group


