







Welcome to 
Gibbston Valley Winery
The Perfect Wine and Food Experience

Life’s leisurely pleasures are worth savouring!  At Gibbston Valley we take advantage of what we have naturally - the clarity of our stunning surrounds merge seamlessly with the elegant beauty of our food and wine.   This harmony of food, place and wine is timeless: we encourage you to relax and enjoy it!

Our menu matches the freshest ingredients with our wines.  These matches are suggestions, not rules!  Feel free to experiment – that is our happy daily routine.

Our staff are very happy to help you with your wine and food pairings – be sure to give them a try! 

I hope you will enjoy your dining experience at Gibbston Valley Winery.  Many 
of the products and ingredients that have been used in the creation of the 
dishes on the menu are available for purchase in The Pantry. We want you to 
enjoy the Gibbston experience at home and share it with your friends. The 
house smoked salmon and meats are a must and for those with a sweet 
tooth, our cheesecake is worth the visit alone.
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Bon appétit!
						
The food… the wine… the company…

Mark Sage – Executive Chef










Ración
[bookmark: _GoBack]My summer menu is based on a Mediterranean style of eating. These dishes are served “ración” style. The dishes are designed to share amongst two or more people. Everyone shares the experience.


Potted warmed goat cheese in rosemary and orange oil,
with pepper crackers and Gibbston Valley bread
$10.00 
Wine recommendation - Sauvignon Blanc / Blanc de Pinot Noir
-Rosemary and Orange Oil available from The Pantry
-Pepper Crackers available from The Pantry


Spinach falafel with courgette and lemon tzatziki
$11 .00 
Wine recommendation - Reserve Chardonnay / Pinot Blanc 


Selection of Spanish and Italian cured meats with wholegrain mustard and banderillas
$21.00 
Wine recommendation - Blanc de Pinot Noir / Gold River Pinot Noir


Greek style Havoc pork souvlaki with leek, coriander and allspice, and a vine tomato and black olive salad
$12.00 
Wine recommendation - Pinot Gris / Riesling 


Aubergine hummus with cumin scented oil and Middle Eastern flat bread
$12.00
Wine recommendation -  Pinot Noir / Blanc de Pinot Noir















Ración… continued

Marinated New Zealand scallops with an apple, fennel and hazelnut salad
$ 17.00
Wine recommendation - Pinot Gris / Riesling 


Vine smoked local Blue Cod pate and salad with pumpkin seeds,
cornichons and toasted ficelle	     
$14.50
Wine recommendation - Reserve Chardonnay / Riesling 
-Blue Cod pate available from The Pantry


Serrano ham with dates, Moeraki blue cheese and roasted guindilla peppers
$ 13.00 
Wine recommendation – Le Fou Riesling
-Serrano Ham available from The Pantry

 
Local cheese selection with fig chutney, breads and crackers
$ 22.00
 Wine recommendation - Riesling / Le Fou Riesling
-Fig and Walnut Chutney available from The Pantry



Bread selection with Bannockburn olive oil, aged balsamic vinegar,
olives and homemade butter
$11.50
	-Olive Oil available from The Pantry
	-House churned butter available from The Pantry
	-Olives available from The Pantry 
		



Set Menu for Two 

Choice of a racion to share, two main courses and
two glasses of Gibbston Valley Wine (current release)
$46.00 per person


Soups and Salads

Today’s soup with freshly baked bread
$ 10.00 

New seasons potato, cos and duck confit salad with soft-boiled Hokonui eggs,
chervil aioli and caramelized walnuts 
$19.00 
Wine recommendation - Reserve Chardonnay / Pinot Blanc




Extras

Ciabatta bread with homemade butter
$2.50
-House churned butter available from The Pantry

Mixed leaf salad with vinaigrette
$8.00

















Mains  

Pan-fried Hawke’s Bay lamb loin with smoked rice risotto, 
carrot and cardamom jelly, and spiced haloumi
$ 29.00
Wine recommendation - China Terrace Pinot Noir 
-Smoked rice available from The Pantry
-Carrot and Cardamom Jelly available from The Pantry
-Spanish Lamb spice available from The Pantry

Olive oil poached Fish of the day with potato and herb pastela, fried garlic,
and a watercress, currant, and pine nut salad
$ 25.00
Wine recommendation - Reserve Chardonnay 


Slow cooked Havoc pork with Le Puy lentils, smoked paprika, oregano, balsamic
flakes and freekah pilaf
$ 29.00 
Wine recommendation -  Pinot Noir / 2008 Reserve Pinot Noir


Moorish Kumara and bean empanada with bulgur wheat and raisin salad, 
cos lettuce and harissa
$ 23.00 
Wine recommendation - Gold River Pinot Noir / Le Fou Riesling
 -Secret spice Harissa available from The Pantry

Pot roast organic free range chicken with dried orange, zaatar and rose petals,
with a potato and herb kofte 
$ 27.00 
Wine recommendation- Gold River Pinot Noir
 -Middle Eastern spice available from The Pantry 


Chargrilled Central Otago hare loin, with a wild mushroom and cinnamon ragu, 
rocket and festonati pasta with aged pecorino
$ 29.00 
Wine recommendation- School House Pinot Noir
 








Mains… continued

Prime Black Angus Beef Scallopine
Sautéed with allspice, lemon and chilli with chargrilled bread, salad 
and Greek potatoes 
$ 20.00 
Wine recommendation - 2009 Reserve Pinot Noir / China Terrace 


House Made Fresh Pasta
Produced daily with free range Hokonui eggs
$ 24.00 
Please ask wait staff for today’s choice and wine recommendation
-Fresh Pasta available from The Pantry
-Free range eggs available from The Pantry
			

Grapepickers Plate
With today’s soup, hummus, farmhouse cheese, pickles, olives 
and toasted balsamic and red wine bread
$ 24.00 
Wine recommendation- Reserve Chardonnay / Riesling
 -Hummus available from The Pantry


`				
Gibbston Valley Harvest Platter (for two)
Paté de campagne, aged gouda with black fig vincotto,
French goat cheese, hummus, hot smoked Aoraki Salmon, feta and
 rosemary frittata, marinated Spanish style vegetables, selection of pickles
 and olives, spicy apricot chutney, breads and crackers
$ 50.00 
Wine recommendation - Pinot Gris / Blanc de Pinot Noir
- Paté de campagne available from The Pantry
-Apricot chutney available from The Pantry













Children’s Selection
(for under twelve)


Fresh pasta with tomato sauce, bacon and cheese
$15.00

Platter with havarti cheese, soup or ham, fruits, raisins, crisps and bread
$10.00

Glazed chicken brochettes with rice pilaf and salad
$14.00

Children’s dessert
Vanilla bean ice cream with chocolate sauce and shortbread
$5.50


				









Desserts  

Our famous white chocolate cheesecake
with lemon curd, apricot biscotti and saffron pashmak       
$13.50
Available from The Pantry


House made cake of the day
Please ask wait staff for today’s selection	 	
$9.50


Seasonal berry fruits
with toasted cinnamon brioche and lemoncello syrup
$14.50


Dessert Special
Please ask wait staff for today’s selection
$14.50


Dessert cheese platter
European cheese, falwasser crackers dried fruit & nuts	
$16.50


Baci di Dama 
Chocolate and hazelnut truffle biscuit
A perfect complement to your coffee	     
$2.50



 
















Beverage Selection  

Monin iced tea 
Lemon, Peach or Raspberry
$ 4.50 

Mineral Water 
Antipodes Sparkling or Still
$5.50 

Soft Drinks  
Coke, Diet Coke, Lemonade, Orange Juice, Apple Juice
$4.00 

Juice
Orange Juice, Apple Juice
$4.50

Fresh Local Juices
Benger Gold Feijoa & Apple, Benger Gold Apple & Raspberry
$4.50

Selection of teas 
Earl Grey, English Breakfast, Peppermint, Lemon, Camomile, Green
$3.50  

Hot Chocolate with marshmallows
$ 4.50 

Coffee
Espresso, Long Black, Macchiato, Cappuccino, Flat White
$4.00


Coffee 
Mochaccino, Latte, Chai latte
$4.50



Baci di Dama
Chocolate and hazelnut truffle biscuit, a perfect complement to your coffee
$2.50 
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