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JARDIN GRILL

TRIPLE VALRHONA CHOCOLATE 25
Chocolate mud cake, grand marnier, cherry, cocoa nibs, chocolate crémeux, salted
caramel, mixed berry jelly

PLUM & LAVENDER 25
Chilled cheesecake, poached plum, berry tuile, olive oil, lavender ice cream

GRILLED FEIJOA 23
Oat streusel, white chocolate namelaka, feijoa coulis, balsamic jelly, sea salt granite

WINTER GALAXY 23
Raspberry mousse, smoked orange marmalade, pistachio sponge, black sesame, white
chocolate, blood orange sorbet

SELECTION OF CHEESE
olive oil wafer crackers, poached fruits, house relish

50g SINGLE PORTION 21
THREE CHEESES 42

Mahoe Very Old Edam - Kerikeri, NZ - Mild, fruity flavor, smooth

Grinning Gecko Brie - Whangarei, NZ - Creamy & soft, handmade from organic milk
straight from farm

Comté 12 Months - Franche-Comté, France - Hard cheese, raw cow milk
Gorgonzola Piccante DOP - Lombardy, Italy - Compact & crumbly, pasteurized cow milk

DESSERT & FORTIFIED WINE PORT & SHERRY
6oml Bt 60ml Btl
SAUVIGNON SEMILLON
2018 - Garonnelles ‘L. Lurton et Fils’ 18 97 SHERRY
375ml - Sauternes - Bordeaux - FRA Rey Fernando de Castilla 15 161
‘Premium Amontillado’
MUSCAT 750ml - Jerez - Spain
NV - Yalumba ‘Museum’ - Fortified 16.5 88
375ml - Victoria - Australia FINE TAWNY PORT
Sandeman 14 159
NOBLE S. BLANC 750ml - Porto - Portugal
2018 - The Ned 14 69
375ml - Marlborough - NZ TAWNY PORT
Taylors 10 years 17 166
FURMINT 750ml - Porto - Portugal
2015 - Tokaj Oremus ‘3 Puttonyos’ 229
500ml - Tokaj - Hungary SHERRY
Valdespino ‘El Candado’ 15 80
BOTRYTIS RIESLING Pedro Ximénez
2017 - Hans Herzog 383 375ml - Jerez - Spain

750mI - Marlborough - NZ

We welcome any and all dietary requirements and allergies. Please do note that although we will do our
best to meet these requirements, there can never be a 100% guaranteed.



