TASTING MENU

Pan Fried Sardine

piperade | romesco
Lamont, Riesling dry 2018, Bendigo, Central Otago

Artichoke Soup
artichoke chips | kawakawa chimichurri
Martinborough Vineyard “Home Block”, Sauvignon Blanc 2022, Martinborough

Coconut Poached

Smoked Beef Ribs '
sticky BBQ sauce Hapuku
garlic potato | mushroom .. Or garden carrots. | leek
William Murdoch, Merlot Malbec broccoli
2012, Hawke’s Bay Martinborough Vineyard “Home Block”,

Chardonnay 2021, Martinborough

Chocolate Tart

plum sorbet| whisky marmalade
Mt Difficulty, Riesling late harvest 2017, Central Otago

Sommelier’s Select & Cheese

3 glass pairing $75 pp
4 glass pairing $95 pp
Cellar Selection $170 pp

Cheeses, crusty bread, grapes & crackers $25 pp

RELAIS &
CHATEAUX



