ONE {REE GRILL

RESTAURANT

Raw Ora King Salmon @»
beetroot, ereen apple, shiso, puffedrice
RECOMMENDED MATCH: Maari Point Riesling 2019

Out of the Dark Mushrooms cn o

truffle custard, jerusalem artichoke, soubise, chestnut, sorrel
RECOMMENDED MATCH: Muddy Water Deliverance Chardonnay 2018

Confit Lamb Belly

egeplant chutney, spinach, hummus, feta, mint
RECOMMENDED MATCH: Catena High Mountain Vines Malbec 2018

choose one:

Long Line Market Fish e»

diamand shell clams, fennel, turnips, tomato, beurre blanc, saffron
RECOMMENDED MATCH: Marc Bredif Vouvray Classic 2019

Pasture Fed Beef Eye Fillet ¢

forest mushrooms, potato galette, edamame, onion, chervil
RECOMMENDED MATCH: Te Mata Awatea 2019

Canterbury Duck Breast «»

parsnip, tamarillo, choy sum, macadamia, treviso
RECOMMENDED MATCH: Rackburn Pinot Nair 2019

Raspberry Sorbet ¢»

yuzu curd, soured apple, lemon & paeroa granita

Dark Chocolate Mousse

dulcey ganache, cocoa sponge, mandarin, frozen peanut
RECOMMENDED MATCH: Wooing Tree Tickled Pink 2020

RECOMMENDED WINE PAIRINGS $68



