WINEMAKER’S DINNER
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TO BEGIN
Amuse Bouche

Cuvee Marlborough Brut NZ

FIRST
Yellowfin Tuna, Tamarillo, Pomegranate, Chilli, Mint
The Paper Nautilus Heritage Block Renwick Estate
Sauvignon Blanc 2023

SECOND
Tortellini, Chicken Mousseline, Asparagus, Forest Mushroom
Nautilus Marlborough Chardonnay 2023

THIRD
Confit Pork Belly, Southland Clam, Crispy Pigs Ears, Parsnip
Nautilus Albarino 2025

FOURTH
Wapiti Deer, Smoked Onion Soubise, Green Peppercorn

Nautilus Marlborough Pinot Noir 2016

FINALE
Petit Four
Chef’s sweet creation to close the evening
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