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MENU	
ON ARRIVAL 

Chef	’s	Selection	of	Canapés	
Craggy	Range	Te	Muna	Road	Pinot	Gris	2024	

Craggy	Range	Hawke's	Bay	Rosé	2024	

FIRST COURSE 

Grilled	Asparagus	
Avocado	purée,	orange	veil,	strawberry	dust	

Craggy	Range	Te	Muna	Road	Sauvignon	Blanc	2023	

SECOND COURSE 

Moreton	Bay	Bug	
Fennel	emulsion,	oscietra	caviar,	pickled	shallots	
Craggy	Range	Gimblett	Gravels	Chardonnay	2023	
Craggy	Range	Les	Beaux	Cailloux	Chardonnay	2022	

THIRD COURSE 

Duck	Ragù	Lasagnette	
Juniper	jus,	cherry,	fried	sage	

Craggy	Range	Aroha	Pinot	Noir	2014	
Craggy	Range	Aroha	Pinot	Noir	2022	

FOURTH COURSE 

Wagyu	MB	4-5+	Tenderloin	
Fried	truffle	polenta,	sautéed	local	mushrooms	

Craggy	Range	Sophia	2021	
Craggy	Range	Sophia	2022	

Jordyn	Deamer	


