NEW ZEALAND
WINE DINNER

il Pairings Biglro

March 26" atr 6 pm

?0!‘@ & /DM/M (un? g‘ﬂ)

pancetta, pork belly,
seasonal root vegetables, mini dumplings

Two Paddocks Drv Riesling

Km(e & Hllawwéo gm(naé

walnuts, fennel, apple cider vinaigrette
Allan Scott Sanvignon Blanc

Qrwn L r(e/oé W(w{gg@(g

garlic, shal cream, chili,
parmesan, steamed

Esk Valley Sauvignon Blanc

W(M’r ?w

ground ribeye & filet, pork belly, spinach, potato,
onion marmalade, puff pastry, fried egg
Two Paddock Prnot Noir

ﬂ/m Mbnéﬁn&

chocolate coffee sponge, cherry syrup, toasted
coconut, caramel cream

Ngakirkiri Cabernel Saurvignon

( $125 per person :"




