
3 course sample menu $98 per person
Please select your preference of dish from each course

to share

 tantalus pretzel loaf   +$14 
         “Kiwi Dip”, Onion Ash, Pickled Cucumber (nf)      

te matuku bay oysters   +$poa
Chardonnay, Lemon (gf, df, nf)

entree

snapper & scampi cake
Fennel, Dulse Seaweed, Daikon, New Zealand Saffron (gf, df, nf)

  
curious croppers heirloom tomatoes

Cashew Nut, Beetroot, Plum, Watercress (gf, vg) 

pork pastrami
Parsnip, Sourdough, Quince, Marigold (df, nf)

main

hawkes bay lamb rump
Jerusalem Artichoke, Leek, Agria Potato, Parsley (gf, nf)

longline market fish
Root Vegetable, Vadouvan, fennel, Balsamic Vinegar (gf, nf)

wild mushroom wellington
Black Bean, Manuka, Brussel Sprout, Macadamia Nut (vg)

included sides
        wild green salad                      tenderstem broccoli

Stracciatella, Beetroot, Orange (gf, nf)                                 Black Garlic, Coconut (gf, df, nf)

truffle fries +$14
Créme Fraiche, Parmesan (nf, v)

dessert

valrhona manjari chocolate
Salted Caramel, Espresso, Passionfruit, Cherry (gf, nf)

vanilla & coconut tartlet
Banana, Cassis, Blackboy Peach, Chai (gf, vg)

cheese course +$15 per person
Estate-made accompaniments: 

Our Walnut Baguette, Gluten Free Ritz Crackers, Lavosh, Fruit Chutney, & Preserves  
*This is a Sample.  Menu & Ingredients Are Seasonal and Subject to Availability*


