
 

 

    

 

Stracciatella Di Bufala 
bean pods, herbs, pistachio 

Lime Rock, Gruner Veltliner 2021, Hawke’s Bay 

 
Paua & Butterfish Sausage Roll 

tomato chutney, tartare 
Sato, “L’atypique” Orange Riesling 2021, Central Otago 

Or 
Ferrari-Carano, Chardonnay 2019, California 

— 

Brown Butter Confit Hapuka 
white bean ragu, sorrel beurre blanc 

Earthkeepers, “Blend #1” 2016, Waitaki Valley 

 
..OR.. 

 

Coastal Lamb Duo 
warm salsa, celeriac, chimichurri, red wine jus 

Dicey, Gamay 2020, Central Otago  
Or 

Sebastiani, Zinfandel 2019, California 
— 

 

Hazelnut & Pear Ricotta Mousse 
riesling & pear jelly, white chocolate  

Folium, late harvest White Blend 2020, Marlborough   
 
 
 Sommelier’s Selection 

3 half glass pairing (50ml each)                             $40 

3 glass pairing (100ml each)                                   $75  

4 half glass pairing (50ml each/dessert 40ml)     $50 

4 glass pairing (100ml each/dessert 60ml)           $95  

  

 


