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WAIRAU RIVER WINES

FAMILY ESTATE SINCE 1978
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Enjoy each wine paired with thoughtfully selected dishes, and take the opportunity to taste

and discuss the wines directly with the producer, who will be present especially for the

evening
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Welcome drink
Chicken Satay, Peanut Glaze

Gewdrztraminer | Wairau River Reserve, Marlborough — 125ml

STARTERS

Scallop ceviche, lime & gingered cucumber
Albarifio | Wairau River Reserve, Marlborough — 125 ml

Driftwood goats’ cheese and Roscoff onion Tarte tatin
Sauvignon Blanc | Wairau River Reserve, Marlborough — 125m|

MAINS

Goan Monkfish curry, basmati rice
Viognier | Wairau River Reserve, Marlborough — 125ml|

Hay smoked Merrifield farm duck breast, morel sauce, creamy polenta
Pinot Noir | Wairau River Reserve, Marlborough — 125ml

DESSERTS

Honey yogurt panna cotta, blood orange sauce
Riesling | Wairau River Reserve Botrytised, Marlborough — 75ml

I

/5£ per person

Coffee and tea included
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Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu and we can not guarantee the total absence of allergens.

A discretionary service charge of 12.5% will be added to your bill.
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Restaurant & Little Bar
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