A FLUTE OF MUMM CORDON ROUGE

TO START
House Baked Focaccia

Number 29 Waiheke Island extra virgin olive oil & whipped butter

Line Caught Kingfish 'lka mata’
Marinated tomatoes, chilli, lime, coconut, coriander, rye

ENTREE
Braised Beef Cheek & Jerusalem Artichoke Risotto
Crispy cauliflower, sherry vinegar caramel, truffle, watercress

MAIN

Roasted Merino Lamb Rump | ,
* Pressed potato, salt baked beets, Madeira, * -

bone marrow, horseradish
or

Grilled Market Fish
* - Fondant potato, spanner crab, citrus-caviar butter sauce

DESSERT
Selection of New Zealand and International Cheeses
Water crackers, crisp walnut bread, fig chutney

* Petit Fours
Carrot cake, blueberry marshmallow, dark
chocolate truffle, cinnamon doughnut
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