
Beef Tartare
Rangers valley wagyu, burnt cream, sriracha

Beresford Estate Rosé 

House Baked Focaccia (v)
Tomato, brown butter

Barramundi with Butter Sauce
Infinity Blue barramundi, courgette, kaffir lime beurre blanc,

popped grain, truffle

Beresford Estate Chardonnay

Lamb with Shimeji Mushroom
Sovereign lamb backstrap, jamon, cannellini bean, shimeji

Beresford Estate Shiraz

Brie and Fig (n)
Woombye triple cream truffle brie, burnt fig jam, sesame bark

Beresford Estate GSM

Sofitel Gold Coast Broadbeach  |           @sofitelgoldcoast

Beresford Estate Wine Dinner
at Room81

(v) indicates vegetarian | (n) indicates nuts

Should you have any special dietary requirements, food allergies or food intolerances, please inform us
when making your booking.

Follow us at

Available exclusively for Accor Plus members

Thursday, 23 May from 6.00pm-9.00pm | $139 per person


