
W I N E  P A I R I N G  N I G H T

E N T R E E S

PA N  S E A R E D  S C A L LO P S  G F
grilled broccolini, romesco

Jules Taylor Sauvignon Blanc, Marlborough

V E N I S O N  TA R TA R E   G F  D F
capers, shallots, quail egg, orange, and lemon gel

Jules Taylor Sauvignon Blanc, Marlborough

M A I N

D U C K  B R E A S T  G F  D F
pickled golden raisins, fennel and savoy cabbage, jus

or

LU M I N A  L A M B  R AC K  G F  D F
kumara miso, broccolini, chili mint gastrique

Jules Taylor Pinot Noir, Marlborough

D E S S E R T

VA L R H O N A  T R U FF O N  C A K E
dark chocolate, meringue, chocolate 

$120PP

Please inform the wait staff of any allergies
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