
 
Cloudy Bay Winemakers in Residence Dinner

 
 
 

Raw Bar

Freshly shucked Te Matuku oysters, sashimi, Coromandel mussels 
 

NV Cloudy Bay Pelorus, Marlborough 

1st Entree

Spanakopita canoli, cucumber, cinnamon, JW garden mint, Southerly honey 
 

2025 Cloudy Bay Sauvignon Blanc, Marlborough 

2nd Entree

House-made spaghetti, local kina, garlic, chilli, coriander 
 

2023 Cloudy Bay Chardonnay, Marlborough 

Main Course

Confit duck breast, orange, rosti, beetroot, cacao 
 

2023 Cloudy Bay Te Wahi Pinot Noir, Central Otago 

Dessert

Ghana dark chocolate mousse, tamarillo, chocolate soil, cherry 
 

2023 Cloudy Bay Pinot Noir, Marlborough

 
 

Please let us know if you have any allergies or special dietary requirements.  


