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Welcome 

To begin the 50-50 experience

We also offer carefully curated beverage matches



Greywacke Marlborough Pinot Gris

Dry sweetness merges seamlessly with the yuzu & fennel

Collaboration Hawke's Bay Chardonnay 

Understated oak opens up the soup & fills the mouth

Mt Beautiful North Canterbury Chardonnay *

Light oak enhances the kawakawa glaze

Old Steam Waipara Pinot Blanc

Pineapple notes enhance the sweetness of the parsnip & balance

the crisps

Obsidian Waiheke Tempranillo *

Cherry & spice embellish the quince & hazelnut cream

Astrolabe Marlborough Chenin Blanc

A smooth mineral finish & texture catches the wasabi & leek

Linden Estate Hawke's Bay Syrah

Black pepper & spice provide a backbone to the sauce

De La Terre Hawke's Bay Arneis *

Mineral & flinty acidity enhance the mandarin with a dynamic finish

Askerne Hawke's Bay Dessert Cabernet

Berry fruit sweetens the balance of spice, ginger & dark chocolate

Six & Nine-Course Beverage Match 



2023 Sparkling Celery

The celery & jalapeno dance with the yuzu & fennel

Ingredients: Celery, ginger, vodka vibe & jalapeno

2022

Spice Fighter

Chilli & ginger move with the chipotle

2020 Ingredients: Pineapple juice, ginger, lemongrass & chilli

Tamarind Shake

2022 Pineapple provides a soft floral texture that mirrors  

Pineapple notes enhance the sweetness of the parsnip & balance the parsnip

Ingredients: Tamarind, pineapple juice & seedlip

2020 Winter Glow

Miso & crab apple bind with the wasabi 

Ingredients: 

2021

Beetroot Bombshell

A smooth earthy mouthfeel entwines the licorice

2019 Ingredients: Beetroot, black garlic & date syrup

Korean Margarita

2021 Lime balances the sweeter notes in the mousse

Mineral & flinty acidity enhance the mandarin with a dynamic finish Ingredients: Gochujang, ginger, lime & barley

2020

Berry fruit sweetens the balance of spice, ginger & dark chocolate

Six & Nine-Course Beverage Match Six-Course Non-Alcoholic Beverage Match



Sparkling Celery

The celery & jalapeno dance with the yuzu & fennel

Ingredients: Celery, ginger, vodka vibe & jalapeno

Spice Fighter

Chilli & ginger move with the chipotle

Ingredients: Pineapple juice, ginger, lemongrass & chilli

Tamarind Shake

Pineapple provides a soft floral texture that mirrors  

Ingredients: Tamarind, pineapple juice & seedlip

Winter Glow

Miso & crab apple bind with the wasabi 

Miso, crab apple, black pepper & hibiscus

Beetroot Bombshell

A smooth earthy mouthfeel entwines the licorice

Ingredients: Beetroot, black garlic & date syrup

Korean Margarita

Lime balances the sweeter notes in the mousse

Ingredients: Gochujang, ginger, lime & barley

Six-Course Non-Alcoholic Beverage Match



Black Barn Hawke's Bay NV Brut 17

Folium Marlborough Sauvignon Blanc 17

Oldsteam Waipara Pinot Blanc 16

Mt Beautiful North Canterbury Chardonnay 17

Terrace Edge Waipara Riesling 16

Misha's Cromwell Rosé 18

Pond Paddock Martinborough Pinot Noir 20

Linden Estate Hawke's Bay Syrah 20

Six-Course Non-alcoholic Beverage Match 45

Feijioa Spritz 10

Smoked Grapefruit Cooler 7

Lavender & Coconut Hot Chocolate 7

Black or White Coffee 5

Chamomile Tea 5

Peppermint Tea 5

English Breakfast Tea 5

Earl Grey Tea 5

Berrylicious Tea 5

Non-alcoholic

Wine by the Glass



Black Barn NV Brut

Hawkes's Bay 85

Tropical fruit aromatics, citrus florals & a hint of brioche

De La Terre Cuvee II

Hawke's Bay 2021 101

Light & crisp stonefruit notes & soft minerality for a fine balance

Johanneshof Emmi Brut

Marlborough 2011 132

Baked apple & peach on the nose with a dry, crisp palate

Terrace Edge Classic Riesling

Waipara Valley 2023 65

Apple, lemon zest & lime characters with nuances of floral & spice

Domain Road Water Race Riesling

Central Otago 2021 69

Dry-style with crisp acidity & ripe citrus & gooseberry on the palate

Felton Road Bannockburn Riesling

Central Otago 2021 99

A burst of sweetness in the middle is reminiscent of a perfectly 

tree-ripened peach, concluding with a flavour laden crisp finish 

that never seems to end

Riesling

Sparkling



Nga Pari Sauvignon Blanc

Wairarapa 2020 56

Lovely ripe passionfruit, gooseberry & tropical fruit aromas. 

Neatly balanced fruit sweetness against crisp acidity

Folium Sauvignon Blanc

Marlborough 2022 69

Delicate citrus notes & subtle tropical fruits with a balanced acidity

Astrolabe Sauvignon Blanc

Marlborough 2022 70

Concentrated & luscious with juicy passionfruit, guava & pink 

grapefruit flavours with tangy acidity that gives a refreshingly 

crisp finish

Rippon Sauvignon Blanc

Wanaka 2021 87

Vibrant & silky with bright green apple, gooseberry, lemongrass, 

fine herbs finishing on a stony mineral note

Dog Point Sauvignon Blanc

Marlborough 2016 118

Bright, light lemon, it has highly concentrated, citrusy, gently 

herbaceous flavours, showing excellent vigour & complexity,

balanced acidity & a fully dry, lasting finish

Sauvignon Blanc



Caythorpe Pinot Gris

Marlborough 2022 48

Off-dry with pear, melon & subtle spices on the palate

Askerne Pinot Gris

Hawke's Bay 2022 62

Intense aromas of pear, peach & honeysuckle with a hint of 

tangerine. Flavours of stonefruit & ripe lemon carry through

the textural & juicy palate with exceptional balance & length

Domain Road Pinot Gris

Central Otago 2022 76

Aromas of nectarine, sweet peach, pear & melon with a hint 

of citrus blossom. Excellent balance with layers of complexity 

leading to a long apricot & citrus finish

Greywacke Pinot Gris

Marlborough 2023 80

The palate is lush & inviting  w notes of spiced quince, rock

melon & lychee, highlighted with a twist of lemon zest.

This is an opulent, off-dry expression of Pinot Gris

Man O' War Exiled Pinot Gris

Waiheke Island 2022 85

Blood orange & smoked lime on the palate with a clean finish

Pinot Gris



Charles Wiffen Chardonnay

Marlborough 2019 63

Enticing aromas of ripe peach, hazelnut, brioche & hints of vanillia. 

Balanced & elegant palate with a soft lingering seductive finish

Mt Beautiful Chardonnay

North Canterbury 2020 70

Full bodied with notes of ripe nectarine, toasted cashew nuts,

sourdough & cinnamon quills ending with a clean

& crisp finish

Co-Ordinates Chardonnay

Gisborne 2022 72

Stone fruit & citrus aromas on the palate with minimal oak

De La Terre Chardonnay

Hawkes Bay 2022 85

Stonefruit & french oak with yeast notes & a long citrus finish

Pond Paddock Martina Chardonnay

Martinborough 2021 89

Subtle oak & floral nuances. Barrel aged for 12 months

Collaboration Aurulent Chardonnay

Hawkes Bay 2022 100

Intense citrus, understated oak & fresh bread characters

The Boneline Sharkstone Chardonnay

Waipara Valley  2021 125

Chardonnay



Full-bodied & richly scented bouquet with aromas of toasty 

barrel & ripe yellow orchard fruits



Astrolabe Kekerengu Coast Albarino

Marlborough 2021 75

Citrusy with green apple, fresh acidity & a dry finish

Terrace Edge Albarino

Waipara Valley 2022 77

Ripe apricot on the nose pairs with a zesty acidity & silky texture

Charles Wiffen Gewürztraminer

Marlborough 2014 57

Off-dry & full-bodied with lychee, lemon zest & rosewater notes

Misha's Vineyard 'The Gallery' Gewürztraminer

Cromwell 2022 85

Beautifully complex aromas of rose petal, spice, rosemary &

grilled citrus, this off-dry wine has notes of pink grapefruit

& orange peel with a gentle elegant finish

Gewürztraminer

Albarino



Askerne Semillon

Hawke's Bay 2017 58

Fresh & smooth acidity with notes of honeysuckle & subtle oak

Astrolabe Wrekin Chenin Blanc

Marlborough 2021 73

Peach & lemon on the palate with a smooth mineral finish

Oldsteam Pinot Blanc

Waipara 2022 75

Crushed pineapple & peach on the nose with a full finish

Piwakawaka Viognier

Gisborne 2021 85

Peach & apricot with subtle jasmine & reed notes on the palate

De La Terre Arneis

Hawke's Bay 2021 112

Tropical notes with mandarin pith. Lively and fresh

Hans Herzog Verdelho

Marlborough 2018 162

A Portuguese varietal with a palate of pear & honeysuckle.

Creamy texture & fine minerality with a long finish

Hans Herzog Gruner Veltliner

Marlborough 2015 175

Rock melon & quince with spicy undertone & a hint of ginger.

Complex & vibrant with balanced minerality. A haunting, vibrant 

White Varietals



elixer, intense & pure with amazing complexity



Beach House Rosé

Hawke's Bay 2023 60

Rich with strawberry & raspberry notes & an off-dry finish

Misha's Vineyard 'The Soloist' Pinot Rosé

Cromwell 2023 70

Off dry with raspberry, watermelon, candy floss 

& anise with a lingering finish

Escarpment Rosé

Martinborough 2022 73

The refreshing palate reveals fresh crisp acidity & an enticing

dry finish 

Gamay

Alexia Tangent Gamay

Wairarapa 2021 93

Soft gunflint on the nose leads into rich raspberry notes &

smooth tannins

Easthope Two Terraces Gamay

Hawke's Bay 2020 111

This wine has great purity and focus. Iridescent in the glass &

thrilling on the palate. Floral elements combine with intense berry 

fruit, mouth watering acidity & mineral, savoury tannins

Rose





Pond Paddock Pinot Noir

Martinborough 2016 83

Dark plum & subtle oak notes with medium body & fine tannins

Fromm Pinot Noir

Marlborough 2020 100

This has a pretty nose of dried violets, wild raspberry, blackberry,  

licorice & cloves with silky tannins. Long and flavorful made from 

organically grown grapes

Antills Pinot Noir

Weka Pass Road, North Canterbury 2011 112

Spicy mineral & pepper notes that don’t hold back

Huntress Pinot Noir 

Wairarapa 2021 135

An aroma with deep savoury elements & red berry & plum fruits

Dry River Pinot Noir 195

Martinborough 2020

The palate is bright, rich & smooth with a generous nose. 

Aromatics of currants, mulberry, dark plum & a lift of oak

Pinot Noir



Charles Wiffen Merlot

Marlborough 2016 61

Subtle tannins give a soft, dry finish. Chocolate & dark fruit notes

Osawa Flying Sheep Merlot Cabernet Sauvignon

Hawke's Bay 2019 62

Finely textured with structured tannins & rich plum & clove notes

The Gabion Cabernet Franc Merlot

Matakana 2014 120

This has a full & concentrated nose of ripe, savoury blackberry 

harmoniously entwined with aromas of fruit-cake & dried herbs

X Basket Pressed Syrah

Marlborough 2021 74

Soft expressions of raspberries & cherries with spice & fine tannins

Linden Estate Syrah

Hawke's Bay 2019 80

Balanced acidity with plum, berries, dried herb ,spice & 

pepper. Velvety tannins with a long finish

Saorsa NO PASARAN! Syrah

Hawke's Bay 2021 310

An enticing blend of five spice, dark berry fruit & red peppercorn.

Tannins & acidity give a long dry finish

Merlot

Syrah



Seifried Zweigelt

Nelson 2020 65

A rich palate of dark plum with generously balanced tannins

Alexia Forest Walks Chilled Red 81

Wairarapa 2022

Balanced with a fresh & silky palate of blackberry & apple

Obsidian Estate Montepulciano

Waiheke Island 2020 115

Medium-full bodied, the palate is sweetly rich & juicy with elegant 

but deep flavours of dark-red berry fruits along with herb nuances

Obsidian Estate Tempranillo

Waiheke Island 2020 135

Medium bodied with ripe black fruit & orange peel leading to

a warm lingering finish

Hans Herzog Lagrein

Marlborough 2018 195

A rare wine from the valleys of South Tyrol, northern Italy. Lagrein 

is a grandchild of Pinot & a cousin of Syrah with lush, juicy ripe

plums, wild cherries & spicy undertones. Elegant & full bodied

Red Varietals



Duncan's Pilsner 11

Light-medium body. NZ hops add spice & citrus for bigger flavours

4.9% ABV

Duncan's Yum Yum Yuzu Japanese Lager 11

A dry Japanese lager with big hits of refreshing Yuzu citrus

4.7% ABV

Kereru Auro Gluten Free Golden Ale 14

Made with sorghum & rice. Clean & refreshing full malty flavours

5% ABV

Kereru Resonator IPA 14

Double dry hopped with notes of aromatic resin & passionfruit

6.5% ABV

Kereru Shepherd's Ale 2.5% 10

Full flavoured red ale, mildly bitter & a creamy finish

2.5% ABV

Heineken 9

Heineken Zero 9

Elemental Cider 19

Dry style made with traditonal cider apples with subtle oak

5.9% ABV

Beer & Cider



Mazuran's Old Tawny Port 20

Ardbeg 10 Year Single Malt Whiskey 22

Charles Wiffen Late Harvest Riesling 19

Lavender & Coconut Hot Chocolate 7

Coffee or Tea 5

Askerne Dessert Cabernet

Havelock North 2021 70

Brooding, sumptuous & fruity with aromas of blackcurrant,  

dark cherry & spice. The palate is generous with layers of fruit

& soft tannins

Askerne Late Harvest Semillon

Havelock North 2019 68

Aromatic & scented with sweet lemon & ginger spice with 

juicy citrus acidity

Charles Wiffen Late Harvest Riesling

Wairau Valley, Marlborough 2015 76

Honeyed apricot & marmalade with a rich, elegant finish

Domain Road Symposium 2022 90

Bannockburn, Central Otago

Stonefruit, honey & citrus with a long spicy finish

Something to Finish

Dessert Wine by the Bottle



July 2024

Cured Kingfish

with yuzu, green peppercorn & fennel

Carrot Soup

with chipotle relish & truffle

Te Kauwhata Eel *

grilled with curried apple butter & kawakawa 

Parsnip Dumplings

steamed with pink peppercorn & parsnip crisps

Lamb Kofta *

BBQ'd with smoked quince relish & hazelnut cream

Port Chalmers Gurnard

pan-fried with brussel sprouts, wasabi & katsuo cream

Braised Wagyu Beef Cheek

with creamed onion, shiitake bearnaise & licorice jus

Mandarin Sorbet *

with crab apple & horopito granita

Tamarillo Mousse

with gochujang cookie & crystalized ginger truffle



July 2024

Green Olive

with yuzu, green peppercorn & fennel

Carrot Soup

with chipotle relish & truffle

Roasted Leek *

with curried apple butter & kawakawa 

Parsnip Dumplings

steamed with pink peppercorn & parsnip crisps

Mushroom Kofta *

with smoked quince relish & hazelnut cream

Hazelnut Butter

with brussel sprouts, wasabi & miso 

Baked Cauliflower

with creamed onion, shiitake bearnaise & licorice jus

Mandarin Sorbet *

with crab apple & horopito granita

Tamarillo Mousse



with gochujang cookie & chrystailised ginger truffle



KINGFISH SMOKED GREEN OLIVE GURNARD PORK LOIN

NAST & YUZU KOSHOU OIL SPARKLING Celery BRUSSEL LEAVES HAZELNUT PUREE

FENNEL SLICED ROAST BRUSSEL COCONUT, MISO , TRUFFLE SAUCE

FENNEL TOPS LEEK PIECE

YUZU PUREE LEEK & WASABI PUREE

PERSIMMON & SOY VINIGRETTE FISH BUBBLES

FENNEL PUREE KAWAKAWA OIL Winter Glow

CARROT SOUP Spice Fighter BEEF CHEEK CAULI / MONK

CHIPOTLE KONBU RESLISH CREAMED ONION DF

TRUFFLE OIL BEARNAISE DF

PARSLEY LICOURICE JUS Beetroot Bombshell

EEL LEEK MANDARIN SORBET

CURRY APPLE BUTTER HOROPITO GRANITA

PICKLED CRAB APPLE FINGER LIME

GARLIC CRUMBLE

KAWAKAWA GLAZE COOKIE PISTACHIO TART

EEL SAUCE Leek Sauce TAMARILLO SAUCE

CHOC GINGER TRUFFLE

TAMARILLO MOUSSE

PARSNIP DUMPLINGS DF TAMARILLO ICE CREAM KOREAN MARGARITA

PARSNIP CRISP SPINACH BLACK LIME & SESAME

FEIJOA SALT

PEPPER OIL Tamarind Shake hot choc

staff meal

LAMB KOFTA MUSHROOM KOFTA smokey grapefruit

QUINCE RELISH

MUSHROOM & HAZEL SAUCE DF

PARSLEY



Six-Course Menu   105

Nine-Course Menu   135 *

Black Barn NV Brut 17

Folium Marlborough Sauvignon Blanc 17

Old Steam Waipara Pinot Blanc 16

Terrace Edge Waipara Riesling 16

Collaboration Hawke's Bay Chardonnay 22

Misha's Cromwell Pinot Rosé 18

Linden Estate Hawke's Bay Syrah 20

Pond Paddock Martinborough Pinot Noir 20

Elelmental Cider 19

Heineken 9

Duncan's Yum Yum Yuzu Japanese Lager 11

8 Wired Maverick Hoppy American Stout 17

Kereru Shepherd's Ale 2.5% 10

Mazuran's Old Tawny Port 20

Ardbeg 10 Year Single Malt Whiskey 22

Six-Course Non-alcoholic Beverage Match 45

Smoked Grapefruit Cooler 7

Lavender & Coconut Hot Chocolate 7

Coffee or Tea 5

Carrot Soup

July 2024
Six-Course Beverage Match    65   

Nine-Course Beverage Match   90   

Cured Kingfish

with yuzu, green peppercorn & fennel

with chipotle relish & truffle

Parsnip Dumplings

steamed with pink peppercorn & parsnip crisps

Te Kauwhata Eel *

grilled with curried apple butter & kawakawa 

Lamb Kofta *

with smoked quince relish & hazelnut cream

Port Chalmers Gurnard

pan fried with brussel sprouts, wasabi & katsuo cream

with gochujang cookie & chrystailised ginger truffle

Braised Wagyu Beef Cheek

with creamed onion, shiitake bearnaise & licorice jus

Mandarin Sorbet *

with crab apple & horopito granita

Tamarillo Mousse



ALLERGENS

Avocado Roulade * nuts

rolled with cashew nut cream & guava vinaigrette

Kingfish Sashimi fish

with salmon roe, Seville orange ponzu & ginger oil

Watercress Soup nightshade family

with smoked swede & cayenne marinated rose petals

Paua Saucisson * pork shellfish

with grilled green lip mussel & kawakawa foam dairy

Steamed Pork Shui Jiao pork gluten

with coriander, feijoa koshou & a black sesame tuille nightshade family

Line-caught Snapper fish alliums

pan fried with beetroot, basil, leek & matcha nage dairy

Lumina Lamb Saddle lamb pulses

roasted with asparagus, chipotle & tuffled chickpea nightshade family

Lemon Posset * dairy

with lemon pate de fruit & lavender cremeux

Pumpkin Seed Paris Brest dairy

with kiwi fruit ice cream, kawakawa jam & thyme gluten






