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TASTING MENU
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#
&THURANI &E’P\ d I
Potte salmon on toast,

Iump{"ish caviar, horseradish créme Fraiche, chives
Champagne Lanson NV

Seared scampi, fried calamari,
togarashi mayo, chhee, coriander, dashi

Rippon Gewurztraminer 73

Palate cleanser: L emon sor|9et

Twice cooked porl< be“y,

apple, picHecl Lelp, cracHing, apple syrup
Two Degrees, Rose 14

WITH WINE MATCH
Spring lamb,
$] 29 peas, ancient grains, dried cranloerries, Feta, oregano pesto

Abearoa, Bannockbun, Pinot Noir 12

WITHOUT WINE MATCH Rosewater panna cotta,

$89 coconut ge|ato, chocolate mousse, rasplaerry textures
Sanedeman LBY Port 09

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.

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




