
our menu -  95pp

vegetarian 

bites 
Pecorino cheese fritter & harissa mayonnaise

Sweet & sour five spice fried shiitake mushrooms

Radish from the garden, buffalo curd & honey

N V  K U M E U  ‘ C R É M A N T ’  -  K U M E U ,  N E W  Z E A L A N D  -  1 2 5 M L

entrées
Roasted Hohepa halloumi, pine nut sauce, beetroot jubes & burnt honey dressing

Black garlic croquette, celeriac, sweet & sour onions

2 0 2 2  S A U V I G N O N  B L A N C  -  T E  M U N A  R D  V I N E Y A R D  -  M A R T I N B O R O U G H  -  7 5 M L

Pecorino cheese soufflé, pear & salt baked celeriac, rosemary dressing 

2 0 2 1  K I D N A P P E R S  C H A R D O N N AY  -  H A W K E ’ S  B AY  -  7 5 M L

main course
served with a selection of sides    

Smoked potato & egg yolk raviolo, pinenut risotto

2 0 1 7  P I N O T  N O I R  ‘ A R O H A’  -  T E  M U N A  R D  V I N E YA R D  -  M A RT I N B O R O U G H  -  1 5 0 M L 

dessert
Soft meringue, rhubarb, yoghurt cream & sorrel granita 

2 0 2 1  P E T A N E  L AT E  H A R V E S T  G E W Ü R Z T R A M I N E R  -  H A W K E ’ S  B AY  -  6 0 M L

wine to  match -  85pp
Speak to us about our premium wine selection - 105pp


