
 

“Our menu and kitchen contain multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate 
dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission of such 

allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance” 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

                    

 

 ENTRÉE 
 

Cl a s s i c  B r u s ch e t t a  -  $ 2 0.00  
Gri l led ciabatta with roasted heri tage tomato,  prosciutto, basi l  pesto, 
burrata 
 

Ca e s a r  Ch i ck e n  Cr o q u e t t e s  -  $ 2 5 .00  
Caesar chicken croquette with baby cos lettuce, grated parmesan 
cheese and Caesar dressing 
 

Cr e a m y  S e a f o o d  Ch o w d e r  -  $ 2 6 .00 
Creamy seafood chowder with mussels , clams, diced squid, market 
f ish and gr i l led ciabattas  
 

Gr i l l e d  H o k k a i d o  S ca l l o p  -  $ 2 6 .00  
Gri l led Hokkaido scal lop with sauté Korean kimchi ,  nor i  cr isp, 
edamame and miso cream butter  
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MAIN  

 
Ce n t r a l  Ot a go  B e e f  S co t ch  F i l l e t  -  $ 49 .00  
Beef scotch f i l let served with confit  orange kumara, honey soy sauce 
glazed almond broccol in i ,  fr ied egg and madeira port  wine jus  

 

Ca n t e r b u r y  l a m b  b a ck s t r a p  l o i n  -  $ 49 .00   
Lamb backstrap loin served with courgette Moussaka, gruyere cheese 
bechamel sauce, b lack ol ive crust , sauté spinach, pea puree and 
rosemary red wine jus 

 

H i gh  co u n t r y  s a l m o n  f i l l e t  -  $ 49 .00  
High country salmon with fennel  cream risotto,  sauté wi ld mixed 
mushroom, sundried tomato ol ive tapenade, p ickled cucumber and 
lemon wedge 

 

B u t t e r n u t  p u m p k i n  r i s o t t o  -  $ 40.00 
Butternut pumpkin r isotto with roasted butternut pumpkin dices, sage 
burnt butter ,  roasted walnut ,  grated parmesan and dehydrated sage   
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TO SHARE 
 
B B Q P o r k  S p a r e  R i b s  S h a r i n g  P l a t t e r  -  $ 9 5 .00  

Slow cooked honey glazed BBQ pork spare r ib with rust ic fr ies ,  
coleslaw, gr i l led corn cobs, charred s l ice ciabatta breads, spicy aiol i  
and sweet chi l i  sauce 

 

S u r f  a n d  T u r f  S h a r i n g  P l a t t e r  -  $ 1 05 .00  

Beef scotch f i l let sl ices and satay chicken skewers, lamb chops with 
gr i l led prawns, deep fr ied spicy calamari ,  gri l led broccol in i ,  mashed 
sweet potato, Mackenzie mesclun salad, lemon aiol i  and port  wine jus 

 

SIDES 
 
R u s t i c  F r i e s  w i t h  Ai o l i  -  $ 1 3 .00   
 

P o p p y  S e e d  B r e a d  R o l l  -  $ 1 3 .00  
Poppy seed and rustic bread rol l  with hummus, dukkha and medal l ion 
salted butter 

 

D u ck  F a t  P o t a t o e s  w i t h  Ai o l i  -  $ 1 5 .00  

 

B a b y  Ca r r o t s  a n d  B r o cco l i n i  -  $ 1 5 .00  

Honey soy glazed baby carrots and broccol ini  with tarragon and garl ic 
butter 
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DESSERT 
 
Ap p l e  T r i o  -  $ 1 7.00  

Apple crumble tart ,  apple shot and apple crème brûlée with 
apple cr isp 

 

Ch o co l a t e  f o n d a n t  -  $ 1 6 .00 

Chocolate fondant with chocolate mousse, chocolate soi l  and 
wi ld berry sorbet  

 

B a s q u e  ch e e s e ca k e  -  $ 1 6 .00  

Basque cheesecake with Chant i l ly cream, black berry compote 
and vani l la ice cream 

 

I ce  cr e a m  t r i o  -  $ 1 6 .00  

Select 3 scoops from vani l la ice cream, chocolate ice cream, 
mango sorbet and wi ld berry sorbet  

 
 


