To Start

Hand crafted loaf with dips

Chicken liver parfait - merlot cabernet jelly

toasted ciabatta
We recommend Brookfields Cabernet Sauvignon

Prawns - parsley garlic sauce
fried shallots

Blue cheese - beetroot and almond salad
We recommend Wild South Pinot Noir

Fish soup - lightly spiced coconut chowder
toast

NZ green lipped mussels - onion - garlic
white wine

Peppered calamari - rocket leaves

lemon mayonnaise
We recommend The Ned Pinot Gris

Steak tartare - rocket + parmesan

toasted ciabatta
We recommend Angus The Bull Cabernet Sauvignon

$9.%

$16.%°

$16.%

$14.°°
$ 7.50
$14.%

$10.>°
$16.%°

$13.%
$17.%

$16.%°



Mains

Snapper * lemon potato - peppers - greens* $32.%
We recommend Mahi Chardonnay

Courgettes - aubergine - feta $27.%°

balsamic syrup*
We recommend Lake Chalice Riesling

Beef cheek - garlic mash - balsamic pickled $28.%

onions - carrots - cooking juices*
We recommend St Hellet Shiraz Grenache

Pork belly - parsnip puree - sweet potato $28.%
red cabbage pickle*

We recommend Brookfields Gewurztraminer

Pink roasted lamb - new potatoes - olives $32.%

tomato- jus *
We recommend Boundary Road Syrah

Eye fillet - spinach - onion puree - mushroom $33.%

duxelle - pressed potato*
We recommend Geoff Merrill Cabernet Sauvignon

Beer battered fish - fries - salad - tartare $19.%°
Burger - beetroot chutney - salad - fries - aioli $18.”°
- Te Akatea organic beef -cooked pink

- Puy lentil

*All served with salad or vegetables

Desserts

Mocha panna cotta- almond meringue $12.%
berries

Créme brulee $8.%
Apple tarte tatin - vanilla bean ice cream* $9.%

We recommend Deen De Bortolli Bortrytis Semillon

Cheese plate - fig paste - crackers;

selection of brie - gouda - blue $25.%
Kikorangi blue $16.%
Waikato meyer gouda $15.%
Puhoi brie $14.%

We recommend Quinta De La Rosa Tawny Port

* Please allow cooking time as these desserts are baked to order



