WINE LIST

Sparliling
Daniel Le Brun Brut NV | 58 | 13
Daniel le Brun Blanc de Blanc 2018 | 62 | 17
Daniel Le Brun Rosé NV | 60 | 13.5
Daniel Le Brun Vintage 2012 | 75 | 17

Single Vineyard
Rarangi Sauvignon Blanc 2021 | 52 | 11.5
Benmorven Chardonnay 2021 | 56 | 12.5
Taylor River Pinot Noir 2020 | 58 | 12.5
The Honourable Pinot Noir 2017 | 78 | 16.5

Cellar Collection

Wiffen Sauvignon Blanc 2023 | 58 | 13
Barrel Fermented Sauvignon Blanc 2019 | 58 | 13
Barrel Fermented Chardonnay 2020 | 58 | 13
Unoaked Chardonnay 2018 | 58 | 13
Stone Creek Pinot Gris 2022 | 54 | 12
Rarangi GrlUner Veltliner 2020 | 55 | 12.5
Rarangi Riesling 2023 | 56 | 13
Caudalie Rose 2022 | 54 | 13
Benmorven Pinot Noir 2019 | 65 | 13.5
Calrossie Pinot Noir 2021 | 65 | 13.5
Frivoli 2022 | 58 | 13
Frivoli Bianca 2022 | 58 | 13
Late Harvest GewUrztraminer 2020 | 58 | 13
Late Harvest Sauvignon Blanc NV | 58 | 13
Legado Port 2021| 58|13

WINE LIST
Wairau Valley

Sauvignon Blanc 2022 | 46 | 11.50

Early Light
Sauvignon Blanc 2021 | 45 | 11
Pinot Gris 2022 | 45 | 1
Pinot Noir Rosé 2020 | 45 | 1

Hawlie’s Bay
Merlot 2019 | 54 | 12
Syrah 2020 | 54 | 12

On Tap

Sandman Hazy IPA 425ml | 13
Alcoholic Lemonade 425ml | 13

Beer in Bottle

Steinlager Pure 330ml | 10
Steinlager Light 330ml | 10
Steinlager Zero 330ml | 10

Non-Alcoholic
Mac’s Apple & Cranberry 7.5

Mac’s Feijoa, Pear and Elderflower 7.5

Mac’s Ginger Beer 7.5
Orange Juice 7.5
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Snacks

Minghetti’s sourdough,
house cultured butter (v) 11.50

Citrus marinated olives (v,df,gf) 9.0

Salted Snapper fritters,
roast garlic mayo, chive oil 10.50

Confit lamb belly, toasted brioche, romesco 12.0

Small Plates

Marlborough pacific Oyster, shallot vinegar,
fresh lemon (df,gf) 6.0 each

Wine Pairing - Daniel le Brun Vintage 2012

Whole Yellow-eye mullet, smoked buttermilk,
pickled cucumber 21.0

Wine Pairing - Wiffen Sauvignon Blanc 2023

Chicken liver parfait, fried brioche,
pickled summer berries 19.0

Wine Pairing - Caudalie Rose 2022

Heritage Summer tomatoes, brown butter
& soy dressing, cranky goat curd,
pickled shallots (v) 18.50

Wine Pairing -Rarangi Gruner Veltliner 2zozo

Whole BBQ eggplant, roast garlic & maple soured

cream, toasted seeds (v,gf) 19.50

Wine Pairing - Benmorven Chardonnay 2021

Large Plates

2009 grass fed Beef Fillet,
shoestring fries, bearnaise sauce 46.0

Wine Pairing - Honourable Pinot Noir 2017

Whole baked flounder, confit tomato,
tomato butter sauce 35.0

Wine Pairing - Riesling 2023

Roast Lumina Farms lamb rump, tomato fondue,
pickled zucchini, fresh basil, jus (gf) 39.0

Wine Pairing -Benmorven Pinot Noir 2019

Fresh Pappardelle with vegan nduja ViaVio fresh
cheese (v) 34.0

Wine Pairing - Barrel Fermented Chardonnay 202

Ricotta & herb gnocchi, whipped feta, roquette &

pepita pesto, pangritata, torn mozzarella (v) 35.0

Wine Pairing - Stone Creek Pinot Gris 2022

Sides

Green salad, house
vinaigrette (v,gf,df) 10.0

Triple cooked potatoes, aioli, chives (v,df) 14.0

Rosemary salted shoestrings,

roast garlic mayo (v,df) 11.0

Green beans, sour cream,
onion confit (v,gf) 13.0

Desserts
& Cheese

Basque style burnt cheesecake,
cherry & almond puree 16.0

Wine Pairing - Late Harvest Sauvignon

72% Dark chocolate Cremeux,
hazelnut cream, toasted hazelnut 16.50

Wine Pairing - Late Harvest Legado

Affogato, palmier, late harvest wine 16.50

Wine Pairing - Late Harvest
Local cheese selection, seeded crackers,

fig & Legado chutney (v,gf) 26.0

Wine Pairing - LH Gewurztraminer

*Wine Pairing is not included in the price



