Five Course Tasting Menu

185 per person

A five course journey showcasing New Zealand’s finest producers. Contemporary
technique applied to seasonal produce, with optional matched wines from our cellar

(+$85pp).

| Scallop Crudo

Pistachio cream, koji ice cream, parsnip (nag)

2025 Mudbrick Marlborough Sauvignon Blanc

I1 Prawn & Paua Terrine

Dashi noodle, sambal, beurre blanc, salmon roe (nag, nan, nad)

2025 Mudbrick Francesca Chardonnay

[11 Beetroot
Fermented chilli, syrah (vg, nag, nan)

2025 Mudbrick Onetangi Valley Syrah

v New Zealand Lamb Rump

Spinach, skilpadjie, coriander chutney, goats cheese (dfo, gfo, nan)

2024 Mudbrick Oscar Syrah

V Dark Chocolate Espresso

Hazelnut, espresso, Baileys (nfo)

2024 Mudbrick Noble Riesling
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