
SIX COURSE DEGUSTATION MENU 

If you have a query regarding food 
allergens, please ask a member of our staff 
who will be happy to assist. 
Menu subject to change. 

GST included

FIRST COURSE
SOUP OF THE DAY 
daily prepared soup, warm bread
Frexinet Cordon Negro - The crisp and refreshing 
characters typical of this age old Spanish wine are a 
fantastic accompaniment to our delicately balanced 
creamy vegetable soups.

SECOND COURSE
VEGETABLE TERRINE (GF) with goat’s 
cheese, beetroot puree and homemade tomato 
chutney
Passage Rock Rose - This exciting little winner from 
Waiheke with fragrant, fruity aromas brings this lovely 
simple dish to life and adds a zesty, fresh twist.

THIRD COURSE
PAN SEARED SALMON (GF) served with 
biryani rice cashew nuts and mint yoghurt
Misha’s Dress Circle Pinot Gris - with aromas of 
baked apple and pear the multi-layered silken palate of 
this off-dry pinot gris just hits all the right notes with 
this interesting combination of flavours. You’ll find it just 
a little bit surprising.

FOURTH COURSE
PALATE CLEANSING SORBET

FIFTH COURSE
MOROCCAN LAMB RUMP (DF on request) 
with harissa spiced couscous, slow cooked cherry 
tomatoes and chickpea salsa
Elephant Hill Syrah-  This beautiful hand crafted 
syrah is a richly textured wine full of pepper and spice 
and all things nice. With notes of anise, dark chocolate 
and ripe, juicy black fruits. Truly typical of the very best 
the Hawkes Bay region has to offer. Just wonderful 
when combined with the complex flavours of this full 
rich spicy Moroccan lamb dish.

SIXTH COURSE
PINEAPPLE AND MANGO BAVAROIS 
served with mango couli and pineapple mint salsa
Alpha Domus “The Pilot” Late Harvest 
Semillon-  rounded and luscious with tropical, honey 
and marmalade character. This rich, delicious dessert 
wine does a little romantic waltz around the palate with 
the tropical fruity zing of the bavarois to transport you 
to paradise. What a wonderful way to finish off a beauti-
fully decadent evening


