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We love the wines of the ‘Med’ for their freshness, vibrancy and
mouth-watering flavours which suit drinkers of all tastes. Enjoy
a glass and a bite, expertly paired by our house sommelier from
12pm - 6pm in the Esther courtyard.

375ML CARAFE —/,M/Z}W 2_5/%

6 x Te Matuka oysters, lemon, vinaigrette
2020 Matawhero ‘Single Vineyard’ Merlot, Gisborne, NZ 55

Sean’s steak tartare, freshly ground, fries
2019 Benanti Rosato - Nerelo Mascalese DOC Sicily ITA 60

Massimo’s stracciatella, anchovies, fresh peas, mint
2019 Lafran Veyrolles, Mouvedre/Grenache/Cinsault, Bandol FRA 70

Salumi plate, pickles, mixed marinated olives, puff bread
2020 Church Road Gwen, Merlot, Hawke’s Bay, NZ 55

Kataifi wild caught Queensland prawns, lemon
2020 Lake Chalice ‘Falcon’ Pinot Gris/Merlot, Marlborough, NZ 60

1500ML MAGNUM —//M/ﬁf 7—W

12 x Te Matuku oysters, lemon, vinaigrette
Kataifi wild caught Queennsland prawns, lemon

2020 Triennes, Cinsault & Syrah & Grenache, Provence FRA 180

Salumi plate, pickles, mixed marinated olives, puff bread
Massimo’s stracciatella, anchovies, fresh peas, mint
2021 Rockburn Pinot Noir, Central Otago, NZ 160

Please advise our staff for any dietaries requirement



