
T A  R  T  A R  E
Taupo beef, chipotle, smoked and cured egg, potato chips 

C A R  P A C C I O
Cape Grim beef, smoked egg yolk, parmigannio reggianio, focaccia toast 

Manu Riesling 2014 

***	
T O  N  G  U E 	 A  N  D 	 C H  E  E K

Smoked Hawkes bay ox tongue, pickles, mustard, native spinach 
Braised Queensland beef cheek, pickled persimmon, puffed barley, wood 

sorrel 

Martinborough	Vineyard	Pinot	Noir	2015	

***	
T H  E 	 B A  T  T L E 	

F O R 	 T  H E 	 T A B L E
Ocean wakanui 150 day grain finished Sirloin 

Vs 
1824 Angus 150 day grain finshed sirloin 

For the table 

Onion caramel, burnt onions, potato terrine 

Martinborough Vineyard Syrah Viognier 2014 

***	
T H  E 	 F I N I S H

Yorkshire pudding, salted caramel mousse, flexi ganache 

Martinborough Vineyard Botrytis Riesling	

MENU SUBJECT TO CHANGE

BA TT L E 	 O F 	 T HE 	 B E E F

New Zealand Vs Australia  
Matched with Martinborough Vineyards Wines. 


