
Aperitif.

Entree.

MENU
SAGE RESTAURANT

changes to use the freshest seasonal ingredients

smoked bacon, green pea purée, buffalo curd, 
candied macadamia, watercress

NZ purple potato, asparagus, tomato, hens egg, 
black olive, «Oruati River Olives» EVOO

warmed Mediterranean selection

grilled nectarine, Bay of Islands honey, serrano jamòn, 
toasted macadamia, raspberries

natural with shallot & sherry vinegar or baked with 
miso butter & citrus soy

green onion, citrus & soy, sesame wafers, crisp 
shallots

Olives

Buffalo Ricotta

Orongo Bay Oyster

9

25

17

21.5

12

19.5

20.5

Peas & Ham

Sour Dough Toasts

EVOO confit
Albacore Tuna

Line Caugh
Kingfish Belly

At Sage Restaurant, we can cater to all dietaries including vegan. Before placing
 your order, please let your waiter know your food allergy or special dietary need.

      Sustainable        dairy free         gluten free         vegetarian         vegan 



Side.

Main.

confit peru peru,  heritage carrots, grilled 
asparagus, charred baby onion, black 
garlic emulsion

smoked bacon, kawakawa butter

pappardelle, Paroa Bay Chardonnay, 
Spanish sopresatta, garlic & chilli, parsley

serrano jamòn, balsamic, parmigiano

bisque, asparagus, celery, lemon, jalapeno 
crème fraîche, fresh herbs

ricotta, tempura, edamame, fregola, garden 
vegetables

mixed leaves, avocado, spiced pumpkin 
seeds

Paroa Bay Sauvignon, potato gnocchi, 
courgette, samphire

bulguwheat, buffalo curd, candied walnuts

26.5

10

35

11

42

13

35

13

45

Sustainable Black Angus
Beef  Fillet

Confit Peru Peru

Cloudy Bay 
Diamond Clams

Steamed Asparagus

Crayfish Risotto

Line Caught NZ Kingfish

Heirloom Beets

Zucchini Flowers

Shaved Carrot

MENU
SAGE RESTAURANT

At Sage Restaurant, we can cater to all dietaries including vegan. Before placing
 your order, please let your waiter know your food allergy or special dietary need.

      Sustainable        dairy free         gluten free         vegetarian         vegan 



Dessert.

Platter.

chocolate cream, Maungatapere 
raspberry, cardamom ice cream

changes to use the freshest seasonal 
ingredients

a showcase of Northland boutique 
cheeses

a selection of local award-winning cheeses, 
the best Spanish charcuterie, smoked ham, 
olives, pickles fruits, nuts & cheeses

honey & lavender parfait, candied 
macadamia

Grinning Gecko Camembert
Mahoe Cumin Gouda
Mahoe Very Old Gouda
Grinning Gecko Camemblue
Grinning Gecko Northland Blue

Chorizo Traditional
Salchichòn
Serrano Reserva
Ibérico Cebo

50

16.5

9

12

9

13

11
10

20

10

14

16.5

5.5

15

Pistachio Cannoli

House Churned Ice Cream

Cheese

Extra Cheese - per 50g

Extra Charcuterie - per 40g

Tasting Board
(12pm to 5pm only)

Stone Fruit Tarte Tatin

MENU
SAGE RESTAURANT

At Sage Restaurant, we can cater to all dietaries including vegan. Before placing
 your order, please let your waiter know your food allergy or special dietary need.

      Sustainable        dairy free         gluten free         vegetarian         vegan 



There are few places in the world where you get the sense of land emerging from the ocean — 
where you can trace the contours of the land down below the waterline, where sky, land and 
sea are continuous — and New Zealand’s Paroa Bay Winery and Estate is one of these places. 
Featuring three superb villas, a boutique vineyard, and our restaurant Sage — we ensure every 
aspect of luxury is plentifully provided for.

SAGE RESTAURANT

We do not have to look far for inspiration at 
Sage, our restaurant at Paroa Bay Winery. From 
the end of the fishing line cast into the Bay of 
Islands to the orchard doors of our suppliers, 
our locally grown and sourced ingredients 
combine seamlessly into a refreshingly creative 
New Zealand take on traditional cuisine.

With a broad-ranging menu that features some 
of the freshest and most revered offerings from 
the ocean, and some of New Zealand’s world-
renowned farming produce — our chefs work to 
strike the perfect balance between creative flair 
and allowing their ingredients to be savoured 
as they are. And with all dishes thoughtfully 
matched from wines directly from our very own 
cellar door, the culinary experience is full-circle. 
It is our considered and intuitive approach 
that pervades the restaurant at Sage, from the 
kitchen through the front of house.

Sage is hallmarked by the quintessential New 
Zealand style of hospitality — underwritten 
by knowledge and professionalism, but 

For any enquiries, please contact us at pb@paroabay.com

W W W. T H E L I N D I S . C O M

understated and relaxed — our staff will gladly 
pick up diners from Russell, or directly from the 
beach for those who have dropped anchor in 
Paroa Bay.

The restaurant itself sits atop the hills of our 
vineyard, and the view out over
the expanse of ocean littered with subtropical 
islands is breathtaking — not to mention the 
perfect complement to any glass of wine and 
meal. Join us at Sage and experience our unique 
take on cuisine in a simply divine setting.


