
 
 

 

  

 
 

Aged Cheddar Gnocchi 

french onion, black garlic, toast, golden mustard 

RECOMMENDED MATCH: Amisfield Dry Riesling 2016 

Cauliflower Cheese (GF) 

cauliflower, yeast, capers, spinach 

RECOMMENDED MATCH: Matawhero Single Vineyard Chardonnay 2017 

Roasted Beetroot (GF) 
goat’s curd, pickled carrot, toasted seeds 

RECOMMENDED MATCH:  Tank No. 32 Primitivo Appassimento 2016 

 
 

Saffron Ravioli 
mushroom, mozzarella, jerusalem artichoke, celeriac, pine nuts 

RECOMMENDED MATCH: Peregrine Pinot Noir 2014 

optional side dishes are available 

 
 

Passionfruit Curd 
frozen yoghurt, blackberry, vanilla, sherbet (GF available) 

 

Chocolate & Orange 
53% chocolate, orange, feuilletine, hazelnut, cocoa 

RECOMMENDED MATCH: Donnafugata Kabir Moscato 2015 

 
 

 RECOMMENDED WINE MATCHES x 5 $59 


