
 

 

 

 

 
 

 

 

Pairing food and wine is accomplished 

by either a wine to bring out the best of 
a given dish, or selecting a food dish to 

bring out the best of a given wine, all 
based on how you personally enjoy 
both. 

 
A basic principle of food and wine 

matching is understanding the balance 
between the “weight” of the food and 
the body of the wine. 

 
Beyond weight, other elements of the 

wine – flavour, texture, sweetness, 
acidity, alcohol and tannins – can be 

either contrasted or complemented with 
food to accentuate or minimize 
particular elements. 

 
We wish you a very enjoyable 

experience. 
 
 

Restaurant & Bar Manager:  
Manu Rosier 

 

 

 

 



 
Méthode Traditionnelle & 

Champagne 
 

 
Brancott Estate Reserve Sparkling 
Sauvignon Blanc NV  
Marlborough 
Aromas of ripe tropical fruit and vibrant passionfruit on 
the nose. Palate shows intense stone fruit flavours and 
texture with tantalizing minerality. 

200ml Bottle $14    
 

 

Brancott Estate Reserve Brut Cuvée NV 
Marlborough  
Vibrant citrus flavours from the Chardonnay. Superb 
vitality and freshness. 

  Bottle $50 

 

 

Mumm Cordon Rouge NV 
At the turn of the century this was the number one 
selling Champagne in the world. Nose shows aromas of 
lemon citrus and grapefruit, with notes of white peach, 
apricot and fresh apple.  

Bottle $160 

 
 

Riesling 
 

2010 Martinborough Vineyard ‘Manu’ 
Wairarapa-Jackson Vineyard 
Aromas of lime leaves and grapefruit accompany the 
ginger on the nose. The palate shows layers of 
suppleness and generosity.  

Glass $12 Bottle $54 

 

2010 Camshorn Classic  
Camshorn & Omihi-Waipara 
Aromas of nectarine, spice and honey suckle. Spicy 
peach characters with overt flavours of apple strudel 
and honey on the palate 

  Bottle $60 

 



 
Sauvignon Blanc 

 
2011 Festival Block  
Awatere Valley-Marlborough 
This wine displays aromas of tomato leaf, red capsicum 
and lemongrass. The palate is alive with pineapple and 
freshly cut herbs with a zesty finish 

Glass $9  Bottle $38 

 
 

2011 Kopiko Bay  
Marlborough 
Bright ripe gooseberry aromatics with guava and ripe 
tropical melon flavors supported with an effortless 
acidity leaving a long tasting mouth feel 

Glass $10 Bottle $42 

 
 
2011 Stoneleigh ‘Latitude’ 
Marlborough-Golden Mile 
Aromas of citrus blossom and fresh pineapple, which 
lead into a rich tropical palate with honeydew melon, 
pineapple, grapefruit zest and a flinty lingering 
minerality. 

            Bottle $57 
 

2011 Triplebank 
Marlborough 
Displays typical tomato stalk characteristics from the 
Awatere Valley, with stone fruit and pineapple aromas, 
complemented by fennel notes. 

            Bottle $60 

 
Chardonnay 

 
2010 Festival Block  
Gisborne 
Light straw colour. Peach notes, apricot and pineapple 
aromas. Hint of toffee apple character. Warm and 
broad on the palate and clean and fresh acidity. 

Glass $9  Bottle $38 

 
2010 Brancott Estate Living Land Series  
Wairau Valley-Marlborough 
Ripe stone fruit flavours with a vibrant refreshing 
acidity. Matured in French oak barrels to add 
complexity to the palate 

Glass $12 Bottle $50 

 
2008 Church Road Cuve 
Hawkes Bay-Tuki Tuki Valley 
A core of ripe peach, citrus and hazelnut is overlaid 
with a mealy complexity from subtle, nutty oak. 

 Bottle $67 



 
Pinot Gris 

 
2011 Festival Block  
Waipara 
Straw colour. Complex nose with tropical and white 
nectarine aromas with hints of pears and fig. Full 
bodied, rich with spicy ginger flavour and oily finish. 

 Glass $9  Bottle $38 

 
2010 Couper’s Shed  
Matapiro Estate-Hawkes Bay 
Classic pear, citrus blossom and exotic spices. Luscious 
and oily palate with an off-dry finish.  
Champion Pinot Gris at the Air New Zealand Wine 
Awards 2009 

Glass $12 Bottle $52 

 
2010 Stoneleigh Rapaura Series 
Marlborough 
Rich, concentrated, and textural, this wine displays 
great fruit flavours of pears, white peach, ginger and 
cinnamon that compliment the layers of complexity. 
Silver Medal NZ International Wine Show 2010 
Best in Class International Wine & Spirit Competition 
(UK) 

 Bottle $70 
 

 
 

 
Shiraz / Syrah 

 
2010 Preece Shiraz 
Central Victoria-Australia 
Packed with juicy berry and spicy fruit cake flavours, a 
cracker of a wine suited to all occasions. 

Glass $12 Bottle $51 

 
2011 Boundary  
Lake Road-Gisborne 
Rich and savoury, with layers of plum, cassis and black 
pepper flavours and a long spicy finish 

 Bottle $63 

 
 
 
 



 
Pinot Noir 

 
 
2009 Festival Block  
Awatere Valley-Marlborough 
Beautiful deep garnet colour and abundance of earthy 
plum, black cherry and liquorice aromas complemented 
by integrated savoury spice and dried herb notes. 

Glass $9  Bottle $38 

 
2010 Kopiko Bay  
Marlborough 
Aromas of cherry and spice, bright and delicate with 
superb bright raspberry and strawberry flavours 

Glass $10 Bottle $42 

 
 
2009 Stoneleigh 
Wairau Valley-Marlborough 
Deep ruby red hue. Fragrant bouquet of black cherry, 
raspberry and red plums. The palate shows ripe, red 
berry fruit flavours and lingering fruit sweetness. 
Gold Medal Air NZ Wine Awards '10 

 Bottle $56 

 
2010 Gibbston Valley Gold River 
Gibbston Valley-Central Otago 
Dark red colour for Pinot with nice depth. Very bright 
cherry aromas mix. The palate has vitality and drive 
with lovely fresh cherry fruit and elegant tannins 

 Bottle $81 

 

 
 

Merlot & Merlot Blends 
 

2010 Festival Block Merlot Cabernet  
Hawkes Bay 
Dark berry fruit aromas, complemented by cedar and 
spicy oak complexity. Ripe palate with powdery tannins 
and a smooth lingering finish. 

Glass $9  Bottle $38 

 
2008 Church Road Cuve Merlot 
Hawkes Bay-Gimblett Gravels 

Rich, ripe and serious with good palate weight. 

Best Merlot & Gold: Royal Easter Show Wine Awards 

2011 

 
               Bottle $67 



 

Cabernet & Cabernet Blends 
 
 

2009 Jacob’s Creek Reserve Cabernet 
Sauvignon 
Clare Valley-Southern Australia 
Deep crimson red with purple hues. Generous ripe 
cassis flavours with tobacco leaf, leading to a rich, 
smooth finish. 

Glass $12 Bottle $52 

 
2009 Knappstein Cabernet Merlot 
Clare Valley-Southern Australia 
Rich and full-bodied classic combination of Cabernet 
Sauvignon and Merlot, with a touch of Clare mint 

 Bottle $63 

 
 
 

Dessert Wine 
 
 

2008 The Ned Noble Sauvignon Blanc 
Waihopai River-Marlborough 
Layers of rich, ripe melon and real botrytis characters 
fill the palate. Lusciousness on the front of the palate 
with a clean crisp 
finish. Weight, power and elegance – a true classic. 

Glass $15  
  

 
 

 

 
Port / Sherry 

 
Pykes Fino Sherry 
A distinctive, delicate, nutty character from barrel 
maturation. It is an excellent aperitif. It may be served 
slightly chilled to enhance its crisp, dry flavours. 

Glass $8    

 
 
Sandeman Founders Reserve 
Powerful, with dark stewed fruits and sweetish at first. 
Smooth and rich on the palate with silky tannins, and 
finishes firmly with phenolic spice components and 
sweetness. 

Glass $12   


