Plateau de Fruits de Mer

Te Matuku oysters with Mignonette
Cloudy Bay clams with chilli, coriander, ponzu sauce
Marinated Paua, finger lime caviar
Ceviche of green lipped mussel, kina

New Zealand Market Fish

Allumette potatoes, spinach, spanner crab beurre blanc

Speckle Park Beef Fillet

Torched scampi, heirloom carrots, béarnaise sauce

Je t’aime passion & mangue
Passion fruit and ginger curd,
chocolate & chilli namelaka-rnango textures

Rameau D’or Petit Amour Rosé


https://en.wikipedia.org/wiki/Ros%C3%A9

