
THE CUISINE OF BURNT ENDS  WITH PREMIUM WINES FROM PENFOLDS 

 

Date / Day : 25 May 2023, Thursday 

Time  : 7pm  

Venue : Burnt Ends  

 7 Dempsey Rd, #01-02,  

 Singapore 249671 

Capacity : 14 pax 

Seating : Communal Seating for 14pax 

Price : $502.40++ / $596.85nett (Maybank Cardmembers Exclusive)|  

  $628.00++ / $746.06nett (Standard Price) 

Dress Code : Smart Casual (no shorts, bermudas, singlets, slippers/sandals) 

 

MENU 

 
Smoked Egg Tart 

 Grissini and Taramasalata 

Uni Slider 

Steak Frites 

Lobster Frites 

Champagne Thienot x Penfolds Brut Rosé 

 


 

Jamaican Chicken and Lime Crema  

2018 Penfolds, Bin 311 Chardonnay 

 


 

Beef Marmalade and House Pickles  

2017 Penfolds, St. Henri Shiraz 

 




Maitake and Egg  

2017 Penfolds, Grange Bin 95 Shiraz 

 






King Crab and Garlic Brown Butter 

2019 Penfolds, Reserve Bin A Chardonnay 

 




Whole Roasted Lamb Rack 

51 Days Dry Aged Blackmores’ OP Ribs 

2018 Penfolds, Superblend 802.A Cabernet Shiraz  

2018 Penfolds, Superblend 802.B Cabernet Shiraz  

 


 

Whiskey Chocolate Tart 

 

 

Menu and alcohol details are subject to change due to availibility and seasonality of ingredients 

http://gourmet-japan.com/portfolio/sushi-dinner-featuring-yamazaki-whiskies/
http://gourmet-japan.com/portfolio/sushi-dinner-featuring-yamazaki-whiskies/

