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WINE DINNER




THEKENSI

ENTREE 1

SEARED TUNA (GF)

sesame crusted yellowfin tuna, grapefruit, dill,
soy vinaigrette, nori

Paired with 2023 Plexus ‘White’ Roussanne
Marsanne Viognier

ENTREE 2

STEAK TARTARE (GFA)

diced fillet steak, caper, onion, garlic, fresh herbs,
egg yolk, toasted ciabatta

Paired with 2021 Plexus ‘Red’ Shiraz Grenache
Mourvedre & Back Vintage Plexus ‘Red’ Shiraz
Grenache Mourvedre

MAIN

GRILLED PAROO KANGAROO FILLET (GF)

fondant potatoes, roasted beetroot, sticky
balsamic fig chutney, tarragon & peppercorn jus

Paired with 2022 Annexus Grenache

DESSERT

BLACK FOREST TIRAMISU (GFA)(V)
coffee sponge fingers, cherries, mascarpone
cream, shaved dark chocolate

Paired with 2021 Entity Shiraz & Back Vintage
Entity Shiraz

(V) Vegetarian (GF) Gluten Free
(GFA) Gluten Free Available on Request



