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New Zealand Produce & Wine Dinner
Wednesday 15" September, 2010

nJ

Maori Bread
NV Monteith’s Crushed Apple Cider, West Coast, NZ

nJ

West Coast Whitebait & Aioli
2009 Pasquale Arneis, Waitaki Valley (Canterbury), NZ
2009 Neudorf Sauvignon Blanc, Nelson, NZ

nJ

First Light Venison Carpaccio w Beetroot, Globe Artichoke Vinaigrette
2009 Amisfield ‘Saignee’ Pinot Noir Rose, Central Otago, NZ

nJ

New Zealand King Salmon ‘Wellington’
2008 Alana Estate Pinot Noir, Martinborough, NZ

nJ

Canterbury Lamb Rack w New Season Asparagus & Kumara

2008 Man O’ War Merlot / Cabernet Franc / Malbec, Waiheke Island, NZ
2007 Framingham Montepulciano, Marlborough, NZ

nNJ

Steamed Manuka Honey Pudding w Feijoa Ice Cream
08 Waitiri Creek Pinot Gris, Central Otago, NZ

Petit Four
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Chef: Brad Sloane

$95 / person
Reservations: 9810 1151



