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$130 pp + booking fee .
- 7pm-9:30pm « Thursday 6 February 2025

< BOOK NOW >
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E: hg@quayperth.com T: o8 6117 4082 A: 18 The Esplanade Perth WA 6000 /t



https://www.eventbrite.com.au/e/wine-pairing-dinner-at-hq-bar-kitchen-tickets-1210892966459?utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-term=listing&utm-source=cp&aff=ebdsshcopyurl
https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&theme=light&accent=hex,263238,0288d1&venueid=8117&font=Nunito&date=2024-07-04&serviceids=event_FNVAIIKQH35SW_1718262491972
https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&theme=light&accent=hex,263238,0288d1&venueid=8117&font=Nunito&date=2024-07-04&serviceids=event_FNVAIIKQH35SW_1718262491972
https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&theme=light&accent=hex,263238,0288d1&venueid=8117&font=Nunito&date=2024-07-04&serviceids=event_FNVAIIKQH35SW_1718262491972
mailto:hq@quayperth.com
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‘\, 7] Montecampero Manchego, pita crisps, muscatel figs (nf)
). Paired with “Basarin” Barbaresco 2019 :

Blue swimmer crab meat roll, charcoal bfiochre;'b'un, fnicro herb (nf)

Paired with “Ardi” 2022 Bone Dry Moscato
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Blow torched scallops, XO butter chilli, lime, sprlng onion, cripsy shallot (gfo)

Paired with Basarlco 2022 Langhe Sauv1gnon
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Gnocchi, wild forest mushroom, stracciatella, chive. porcini powder (nf)

Paired with the Barbera D’Alba Superiore 2021
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Pardoo wagyu ffank steak, Korean galbi marinade, grilled vegetables,
chili & soybean sauce (gfo df,nf) : :
Palred with “Cainassa” Langhe Nebblolo 2022
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