
 
 

S e r e s i n  E s t a t e    
W i n e  D i n n e r  

 

Tuesday 19th October 
 

Scallop sashimi, truffled umeboshi dressing, 
buckler sorrel 

Smokey grilled aubergine, yuzu soy dressing, crispy shallots, Thai 
basil  

Memento Riesling 2009, Marlborough, New Zealand 
 

Tea smoked organic salmon pate, lime pickle & 
avocado puree,  

grilled cornbread 
Seresin Reserve Sauvignon Blanc 2008, Marlborough, New 

Zealand 
 
 

Roast umeshu & rose marinated quail, roast plum, 
rose yoghurt 

Seresin Estate Gewürztraminer 2008, Marlborough, New Zealand 
 
 
Pot roast rabbit leg, olives & grapes, 

polenta 
Seresin Leah Pinot Noir 2008, Marlborough, New Zealand 

&  
Seresin Raupo Creek Pinot Noir 2007, Marlborough, New 

Zealand 
 
 

 Vattalapam bread and butter pudding, Seresin 
Estate Manuka honey & apricot compote, candied 

cashews 
Seresin Late Harvest Riesling 2005, 

Marlborough, New Zealand 
 
 



 
The Seresin Estate wines, Manuka honey 
& olive oils are available to buy from 

The Pantry. 
Please ask a member of staff for 

further details. 
 


