
MONDAY THE THIRD OF AUGUST 2026,  6PM

FELT ON ROAD

Arrival
2025 Dry Rie s l ing

oysters three ways
cucumber, salmon roe, spring onion oil

pickled karkalla, lime
red wine vinegar pearls, chives

First
2024 Blo ck 2 Chardonnay + 2025 B anno ckburn Chardonnay

duxelles-stuffed spatchcock, truffled potato cream, buttered broad beans

Second
2015 B anno ckburn Pinot  Noir  +  2025 B anno ckburn Pinot  Noir

pan roasted venison loin, roast shallot purée, parsnip chips, blackberry gastrique, sorrel
 

Davidson plum sorbet, lime, cocoa nibs 

Third
2019 Blo ck 3 Pinot  Noir  +  2025 Blo ck 3 Pinot  Noir

confit duck pithivier, sour cherry purée, pickled beetroot, hazelnut, thyme

Final
2021  MacMuir  Pinot  Noir  +  2025 MacMuir  Pinot  Noir

Roquefort Papillon, Cantal Entre-Deux, saffron poached pear, muscatels, lavosh
dark chocolate, pistachio praline, kataifi pastry truffle

The Vintage & The Vault


