
 

RIPPON VINEYARD X SOFITEL 
 

DEGUSTATION MENU 

 

AMUSE BOUCHE 

 
FRITTATA  

Organic vegetable fritter | chives | sour cream | sundried tomato 
 

Rippon Osteiner 2019 
 

_________________ 
 
 

SALADE DE SARRASIN VG 
Buckwheat salad | pesto sauce | roma tomatoes | basil 

 
Rippon “Jeunesse” Young Vine Riesling 2019 

 
_________________ 

 
SOUPE DE KUMARA À L'ORANGE  

Organic kumara | oranges filet | herbs 
 

Rippon Sauvignon Blanc 2019 
 

_________________ 
 

POITRINE DE POULET HARISSA  
Harissa Waitoa free range chicken breast | cous cous | mint yoghurt 

 
Rippon “Rippon” Mature Vine Pinot Noir 2016 

 
_________________ 

 
SAUMON GRILLÉ ET NOUILLES DE COURGETTES  

Akaroa salmon filet | zucchini spaghetti | saffron sauce | baby beetroot 
 

Rippon “Rippon” Mature Vine Riesling 2018 (possibly 2019 – TBC) 
 

_________________ 
 

TARTE AUX NOIX DE PÉCAN  
Pecan nut pie | lemon crème | organic berry coulis 

 
Rippon Gewurztraminer 2019 

 
_________________ 

 
PLATEAU A FROMAGE  

Roquefort | brie | gouda | mango chutney | crackers 
 

Rippon “Tinker’s Field” Mature Vine Pinot Noir 2016 


