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Bread & Dips 

Stonyridge Estate marinated mixed olives first 
press extra virgin olive oil 

Château Carbonneau Ste Foy “Verrière” 2014

Charcuterie Barrel Board 

Prosciutto | Spiced venison + sopressa salami 
duck liver pate | Pickles | Baked flutes & 
crostini whipped Bordeaux salted butter 

Château Carbonneau Ste Foy “Verrière” 2014

Black Angus Beef

Roast artichoke pesto | Truffle parsnip | Foraged 
rocket Parmesan | Cabernet Sauvignon jus 

Château Lacoste-Borie Pauillac 2014 

Stonyridge Larose 2019

Chocolate Mousse | Gorgonzola | Valrhona | 
Truffle honey

Château Baulac Dodijos Sauternes 2015

Stonyridge Vineyard is the ongoing dream of owner Stephen White. After extensive climatic research, Stonyridge was 
discovered as the ideal North facing site to ripen and produce a world class Bordeaux style red wine. When Cabernet 

Franc and Malbec were planted in 1983, it was the beginning of New Zealand’s first Bordeaux four blend. Today 
Stonyridge is referred to as “One of the Top Ten Must Visit Wineries in the World”.

To showcase our selection of wines, Chef Varick has concocted us a beautiful “Bordeaux style” country lunch.
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