
 

NV Trinity Hill, ‘H’, Sparkling, Hawkes Bay 

 

 
Galangal and smoked coconut laksa with soba noodles and scallop dumpling 

2009 Pegasus Bay, Riesling, ‘Bel Canto’, Waipara, Canterbury 
 

Pressed ham hock and water chestnut terrine, pineapple sweet and sour dressing,  
mange tout, green mango and pickled bean-sprouts  

2009 Man O’ War, Chardonnay, ‘Valhalla’, Waiheke Island, Auckland 
 

Open lasagne of crevette gris and prawns with a light shellfish broth 
2008 Vin Alto, Pinot Grigio, Riserva, Clevedon, Auckland 

 
Roast squab, smoked aubergine, moromi miso and five-spiced jus 

2009 Seresin Estate, Pinot Noir, ‘Rachel’, Wairau Valley, Marlborough 
 

Roast farmed New Zealand venison, bok choy and sesame cucumber, 
satay sauce and smoked chilli jelly 

2009 Staete Landt, Syrah, Wairau Valley, Marlborough 
 

Palm sugar custard square, salted caramel sauce, hazelnuts and clotted cream 
2007 Cloudy Bay, Late Harvest Riesling, Wairau Valley, Marlborough 

 
 
 

                                   
 
 

 
 

              
 


