
G R A Z I N G  M E N U

G R A ZING PL AT TER                                   $62

Local cheese, salami, prosciutto, cold smoked salmon, olives, local 
chutneys, nuts, crostini and lavosh crackers

TERI YA K I  TOFU                                        $28

Glazed chickpea tofu with with pickled red-onion & toasted 
sesame (vegan) 
Pairs perfectly with Nanny Goat Vineyard Pinot Noir

SMOKED S A LMON                                       $ 32

Aoraki smoked king salmon, warm ciabatta and lemon zest cream 
cheese 
Pairs perfectly with Nanny Goat Vineyard Pinot Gris  

OLI V ES                                                    $12

Sicilian green olives served with warmed bread

BA KED BRIE                                             $24

Baked brie, local honey, thyme, apricots and warm ciabatta

JOIN THE HERD
Subscribe to our newsletter for discounts & exclusive offers

nannygoatvineyard.co.nz


