
 

 

 
Degustation Set Menu $145 p/p 

Wine Pairings $80 
 
 

Tomato and Watermelon Salad 
buffalo bocconcini, pine nuts, basil sorbet 

NV Hunters MiruMiru Sparkling Rosé (Marlborough, NZ) 

 

Yellowfin Tuna 
ponzu dressing, edamame, cucumber, shiso 

2022 Settlement Riesling (Marlborough, NZ) 

 
Free Range Pork Belly 

parsnip purée, prune, earl grey, charred cabbage, sage 
2022 Trapiche Pure Black Malbec (Mendoza, Argentina) 

choose one: 

Long Line Market Fish 
diamond shell clams, green asparagus, saffron, fennel, witloof 

2023 Marc Brédif Vouvray  (Loire, France) 

 

Pasture Fed Beef Eye Fillet 
short rib, caramelised cauliflower, enoki, leek hay, bone marrow 

2022 Stormwood Meritage (Waiheke Island, NZ) 

 

Seared Duck Breast 
pumpkin purée, pecorino gnudi, snow peas, macadamia, cos 

2023 Rockburn Pinot Noir (Central Otago, NZ) 

Pina Colada 
coconut mousse, tropical fruit, rum jelly, pineapple sorbet 

Dark Chocolate Mousse 
yuzu crémeux, blueberry, matcha sponge, miso ice cream 

2021 De Bortoli Noble One Botrytis Semillon (Riverina, Australia) 


