
 

 

 
 

$55 per person for 3 courses, additional $40 for wine match 

ENTREE 

Soft Shell Crab 
X.O sauce, peanuts, mung beans, coriander 

2019 Até Pinot Grigio, South Eastern Australia 

Mini Duck Shepherd’s Pie 
Pea puree, thyme & pinot jus 

2019 Quarter Acre Chardonnay, Hawke’s Bay, NZ 

MAIN 

Stuffed Pork Fillet Ballotine 
Crisp pork belly, courgetti puree, tahini yoghurt 

2019 Prophets Rock “Rocky Point” Pinot Noir, Central Otago, NZ 
 

Braised Wagyu Beef Short Rib 
Parsnip, shitake beef jus, smoked butter 

2019 Man O’ War Island Blend Cabernets, Waiheke Island, NZ 

DESSERT 

Sticky Date Pudding 
Butterscotch, vanilla ice cream 

Ginger & Lime Parfait 
Yoghurt sorbet 

2020 Margrain Chenin Blanc, Martinborough, NZ 


