T H E

BUNKIER

TASTE OF THE SOUTH MENU

AMUSE
Chef's creation.
Mumm Marlborough (Marlborough) (75ml)
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RUAKAKA
Ruakaka kingfish, pear ponzu, nashi pear,
roasted sesame oil, crispy shallot, shiso.
Woong Tree ‘Blondie’ (Central Otago) (10oml)
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WEST COAST
West Coast Paua tortellini, kina hollandaise, crayfish oil.
Gibbston Valley ‘China Terrance’ Chardonnay
(Central Otago) (10oml)
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CLEANSER
Golden Bay Citrus Sorbet.
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CENTRAL OTAGO
Lamb rump, merguez, artichoke, harissa oil, port wine jus.
Surveyor Thomson Pinot Noir (Central Otago) (150ml)
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Pre-dessert

PUMPKIN
Goat cheese parfait, nixta pumpllldn, gingerbread, pumpkin seed
tuille.
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POPCORN

White chocolate mousse, cannoli, popcorn ice-cream, soy
caramel.

De Bortoli ‘Noble One’ Botrytis Semillon (Aus) (5oml)
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OAMARU
Single selection of our cheese, your waitstaff will advise.
Brancott Estate Late Harvest Sauvignon Blanc (Marlborough) (50ml)

MENU ONLY - $175 with NEW ZEALAND wine matches - $250.



