ONE {REE GRILL

RESTAURANT

Salt Baked Baby Beets

poached radish, almond créme, apple, mint, grains
RECOMMENDED MATCH: Akarua Brut Rose NV

Sugar Cured Kingfish cp

coconut, cucumber, salmon roe, crispy rice, dill
RECOMMENDED MATCH: Wooing Tree Blondie 2019

Confit Lamb Belly c»

carraot puree, anis, savay cabbage, goat cheese, puffed buckwheat
RECOMMENDED MATCH: Tank No. 32 Primitiva Appassimento 2018

choose one:

Long Line Market Fish

slow cooked fennel, clams, green olive, rye crumbs
RECOMMENDED MATCH: Marc Bredif Classic Vouvray 2018

Canterbury Duck Breast c»

pumpkin puree, chestnut, orange gel, brassicas
RECOMMENDED MATCH: Mount Michael Pinot Nair 2017

Cherry Sorbet ©n

lemon, buttermilk foam

Chocolate & Plum

chocolate mousse, spiced plums, dulce de leche, cocoa tulle
RECOMMENDED MATCH: Waooing Tree Tickled Pink 2019

RECOMMENDED WINE PAIRINGS $65



