
Call 6338 9271 for reservations. Limited Seating and Reservations are based on a first come first served basis.  
40% is chargeable for cancellations after Monday, 22 June 2026 and 100% for no show.

Friday, 26 June 2026Friday, 26 June 2026

The Padang RestaurantThe Padang Restaurant
From 7pm onwardsFrom 7pm onwards

Member:Member:  $128 per person$128 per person

Guest:Guest:  $148 per person$148 per person

Wine List
	 Special  

	 Take-Away $

Saurwein Chi Riesling 2023	 $48 (u.p. $55)

Alheit Hereafter Here Chenin	 $55 (u.p. $78) 

Blanc 2022

Hamilton Russell Chardonnay  	 $68 (u.p. $75) 

2023

Saurwein Nom Pinot Noir 2022	 $70 (u.p. $85)

Taaibosch Crescendo 2020 	 $62 (u.p. $69)

5858THTH SCC WINE & GOURMET SERIES SCC WINE & GOURMET SERIES

South AfricanSouth African
Wine Pairing DinnerWine Pairing Dinner

About Jackson Tan

Jackson Tan, a seasoned wine professional with 
11 years of experience, has worked with esteemed 
establishments like Hermitage Wine, Le Vigne, and 
1855 The Bottle Shop. 

Starting in logistics at Hermitage Wine, he 
developed a deep curiosity for wine, sparked 
by the complexities of German Riesling-leading 
to a lifelong passion for wine knowledge and 
appreciation. 

With an open mind, Jackson explores wines from 
all regions, valuing their diversity and stories. 
Rather than specializing, he embraces continuous learning, letting each 
bottle shape his journey. His approachable insights make wine engaging 
for both connoisseurs and newcomers.

Through his talks, he shares experiences and discoveries, inspiring others 
to explore wine with curiosity and confidence.

Jackson Tan

5 Course Dinner 

SAURWEIN CHI RIESLING 2023 
Welcome Drink

ALHEIT HEREAFTER HERE CHENIN  
BLANC 2022 
Duo Asparagus   
Ricotta Cheese | Morel Ragu | Olive Pearls | 
Smoked Almond Cream  

HAMILTON RUSSELL CHARDONNAY  
2023 
Grilled Peri-Peri King Prawns
Peruvian Avocado Puree | Crispy Kale |  
Sour Cream | Lemon Zest

SAURWEIN NOM PINOT NOIR 2022 
Sous Vide Pork Belly
Sichuan Pepper | Caramelized Apple |  
Crispy Shallot Crumble | Apple Gel       

TAAIBOSCH CRESCENDO 2020 
Black Angus Fillet Mignon
Potato Pava | Leek | Horseradish Emulsion |  
Masala Red Wine Sauce

S’mores
Graham Cracker | Peanut Cream |  
Chocolate Namelaka | Vanilla Gelato 

SCC COFFEE OR TEA  
Petit Fours

Degustation Wine Dinner Menu by 
Chef de Cuisine Chef Will iam Leong
*Vegetarian menu available upon request


