
BITES 

Pecorino cheese fritter & harissa mayonnaise

Sweet & sour five spice fried shiitake mushrooms

Garden carrots, labneh & sumac

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 & mushroom croquette, parsnip & preserved cherry

2 0 2 3  S A U V I N G N O N  B L A N C  -  T E  M U N A  R D  -  M A R T I N B O R O U G H  -  7 5 M L

Asparagus & confit onion pastry, buffalo curd & lemon butter sauce

2 0 2 2  C H A R D O N N AY  -  G I M B L E T T  G R AV E L S  -  H A W K E ’ S  B AY  -  7 5 M L

MAIN COURSE
S E R V E D  W I T H  A  S E L E C T I O N  O F  S I D E S    

Pecorino cheese soufflé, red pepper piperade & snap pea salad

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 R T I N B O R O U G H  -  1 5 0 M L 

DESSERT

Lemon posset, macerated strawberries, sorrel granita & almond crumble 

2 0 1 8  A L P H A  D O M U S  ‘ N O B L E  S E L E C T I O N ’  S E M I L L O N  -  H A W K E ’ S  B AY  -  6 0 M L

VEGETARIAN

O U R  M E N U  -  9 5 P P      |      W I N E  T O  M A T C H  -  8 5 P P


