
AUCKLAND RESTAURANT MONTH
August 2019

Three course menu $65
Available 5pm till late 7 days

ENTRÉE

Crispy chilli calamari, sambal mayo, lemon, coriander 
Misha’s ‘The Gallery’ Gewürztraminer, Central Otago 2016

Muscovy duck tacos, peking-style duck, parfait, hoisin, dukkah
Palliser Estate Pinot Gris, Martinborough 2018

Wagyu beef carpaccio, oyster cream, pickled anchovy, Parmigiano-Reggiano
Fromm Rosé, Marlborough 2018 

MAIN

Crayfish raviolo, market fish, shellfish ragout, vanilla, fennel 
Greywacke Riesling, Marlborough 2016

Veal schnitzel ’holstein’, fried egg, caperberry, anchovy, veal jus 
Yalumba ‘Hand Picked’ Shiraz/Viognier, Barossa 2015

Spatchcock chicken, smoked almond skordalia, ‘nduja oil, lemon
Nautilus Chardonnay, Marlborough 2018

DESSERT

Treacle tart, ginger yuzu bosc pear, ginger ice cream 
Misha‘s ‘The Cadenza’ Gewurztraminier, Central Otago 2018

‘Vanilla cheese cake’ cigars, citrus meringue, mandarin ice cream 
Greywacke Botrytis Pinot Gris, Marlborough 2011

Three-course wine match $30


