
Seared Scallops, Sweetcorn, XO Crumble, Ginger Green Onion Relish
Zephyr Estate Pinot Gris, Marlborough

NEW YEAR’S EVE

$129 per person
Add on - Wine pairing $60 per person

Glass of Laurent-Perrier Champagne on arrival

Dough Bakery Milk Bun, Truffle Butter

Confit Crayfish, Mango Chutney, Crayfish Satay
Palliser Estate Chardonnay, Martinborough

Passionfruit Sorbet, Toasted Rice, Sake Granita

Dry Aged Duck Breast, Spiced Carrot, Gai Lan, Aged Tangerine Peel
Felton Road Pinot Noir, Central Otago

Lewis Road Strawberries, Vanilla Cake, Yoghurt Mousse
Dicey Late Harvest Pinot Gris, Central Otago


