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IASIING MENU
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&
ESTAURANT & " .
Macaroni cheese balls,

parmesan, beetroot romesco
NV Alkarua Rosé Brut, Central Otago

Sautéed West Coast Whitebait,
crushed peas, garlic toast, aioli, pea tendrils

13_Jackson Estate Homestead’ Dry Riesling, Marlborough

Tempura prawn, braised pork belly,
spiced cashews, apple syrup, pickled ginger mayo

13 Rippon Gewiirztraminer, Central Otago

Palate cleanser
Passionfruit & ginger sorbet

Wi ame wateh

Braised lamb shoulder, dauphine potatoes,
7{/27%/” oregano salsa verde, goat's cheese
14 Ballasalla Pinot Noir, Bendligo - Central Otago

Witheud™ ame walelh French apple pie, vanilla gelato,
rosemary, almond & raspberry praline

fg Ipp oty Sparkling Riesling, Martinborough

Available for groups from 2 up to 40 persons.

Bool«ings essential minimum 2 days in advance.

Menu is sulajeot to seasona| change. Please contact us For conFirmation oF menu and more imformation.

Dooksi&e Restauranthar I Queens V\/hanf, \/\/eHington I (04) 4999900




