
BREADS

artisan baked breads w infused oils and selection of crafted dips (V) 7.5

grilled herbed garlic breads (V) 6

ENTREÉ

wellington’s seasonal soup of the day w bread 9.5

chilli chicken, mango, sprout, wild rocket, crispy shallot,  coriander
and lime salad (GF, DF)

18

confit garlic, aubergine caviar, chevre, watercress, roast cherry
tomatoes and toast (v)

cured salmon with sushi rice, avocado, pickled ginger with cucumber
jelly and sticky soy glaze (GF, DF)

19

panfried sweetbreads with crisp apple, speck and fennel salad,
sesame tuille, jus and mandarin oil (DF)

20

seared scallops, carrot puree, with a tomato, ginger and mint salsa,
and kumara crisps (DF, GF)

18.5

palm sugar and pir piri cured beef, citrus couscous, almond and
coriander salad (DF)

19

salt and pepper squid with rocket aioli (GF, DF) 18.5

MAIN

slow roasted chicken drum with thigh with green beans and
hazelnuts, cranberry relish and fondant potatoes, bread sauce and
gravy

38

fillet of beef with a mushroom gratin and creamed spinach pommes
anna, glazed baby carrots and a braised short rib of beef with pearl
onions and shiraz jus (GF)

39

grilled sirloin, tamariillo relish, kumara fries, and red wine jus (GF, DF) 33

twice cooked star anise pork belly, roasted pumpkin, soy glaze, and
a fresh apple, mint and lemon salad (DF)

36

braised lamb, and roast lamb cutlet, rosemary gravy, kumara rosti,
and spring vegetables (DF, GF)

39



restaurant & bar

MARKET FISH

tempera battered with golden fried chips, green salad and tartare
(DF)

29

daily changing dish of market fresh fish matched with today’s fresh
produce

38

grilled salmon, with pomme puree, and a tomato, olive, fennel, and
caper relish (GF)

36

VEGETARIAN

chickpea, courgette and lentil fritters, with cumin spiced carrot
sambal, wild rocket  and toasted peanut salad with a minted honey
yoghurt dressing (V)

30

SIDE DISHES

fries 6.5

green salad 5.5

steamed vegetables 5.5

mashed potato 5


