CENTRAL E(RE
STAT|ON

BISTRO

TRUST THE CHEF

Four courses with snacks
Topp | with wine pairings + 55pp

Snacks and house baked sourdough, brown butter

NVALPHA DOMUS ‘CUMULUS BLANC DE BLANCS, BRIDGE PA

Raw fish, avocado, watermelon, nori, cucumber & horseradish

2024 WAIRIKI ‘GRACE’ WHITE PINOT, MARAEKAKAHO
Duck breast, chicken sausage, vanilla parsnip cream, plum

2024 CHATEAU GARAGE ‘ROSSO’, GIMBLETT GRAVELS

Lamb rump, bolognese croquette, zucchini, celeriac, currants,
pistachio

2022 JENNY DOBSON ‘DORIS’ MERLOT/CAB FRANC/MALBEC
GIMBLETT ROAD

Dark chocolate cake, px sherry cream, raspberry sorbet

2020 DOW'S, LATE BOTTLED VINTAGE PORT, DOURO VALLEY,
PORTUGAL

THE TRUST THE CHEF MENU IS DESIGNED FOR THE ENTIRE TABLE TO ENJOY
VEGETARIAN AND VEGAN TRUST THE CHEF MENUS ARE AVAILABLE ON REQUEST



