
Peppertree Restaurant and Bar
Coromandel Flavours Menu

Appetizer

Seasonal specialty of watercress and shredded duck confit broth
served w crostini & duck pate

Wine:  Ohui Syrah

-Palate cleanser-

Oyster shooter with spicy tomato water

Entrée

Pressed belly of roasted pork, caramelized apples, braised cabbage,
 kumara fondant, crackling with pork demi glaze

Wine: Ohui Greta Chardonnay

Main

Grilled Hapuka on karengo & potato cake,
 Crayfish tortellini and steamed mussels,

  fennel & red onion petite salad
 w Coromandel Oyster cream sauce

Wine:  Ohui Reserve Chardonnay

Dessert

Individual feijoa steamed pudding
w Pohutukawa honey brittle, castle rock macadamia

 and brandy liqueur ice cream


