
BREADS

Daily house baked bread, house dips, extra virgin 
rapeseed oil, aged balsamic, dukkha $13.0

Warmed baguettes, smoked garlic butter $8.0
 
Gluten free bread available $6.0 per portion

SOUP

Freshly made soup of the day $12.0

Fresh assorted seafood cooked in a creamy seafood 
base - entrée $11.5 - main $16.0

Warmed bread with butter $2

SALADS

Cos lettuce, anchovies, streaky bacon, croutons, 
shaved parmesan, caesar dressing $19.0
   - grilled chicken $8.0
   - smoked salmon $10.0

Szechwan spiced beef sirloin, mixed greens,
crispy noodles, cherry tomatoes, cucumber, cashews, 
julienne vegetables, radish, chili & lime aioli $24.0

STARTERS

House made pork, chive and prawn pot sticker 
dumplings, baby bok choy, Templeton shitake 
mushroom, cashews, ginger, soy paprika oil $22.0

Ginger and jasmine tea cured duck breast, mirin 
butternut, charred spring onion, sesame wafer, 
coriander $22.0

Organic baby beetroot, goats curd, spiced almond 
crumb, piquillo relish, aged balsamic, lemon oil $18.0

House cured and smoked Mount Cook salmon, citrus 
quinoa, shaved fennel, charred bell pepper, orange 
segments, fresh pomegranate $22.0

Marlborough green lipped mussels, laksa broth, 
coconut, house bread $19.0

CASUAL

House made potato gnocchi, braised lamb
shoulder, pancetta, zucchini, heirloom tomato, mint 
and pea pesto, shaved parmesan, olive butter $29.0
   - Vegetarian $23.0

Pizza Margherita, napoli, sliced tomato, fresh basil, 
fresh mozzarella $ 24.0

Pizza of the day POA

Grain finished Wakanui beef patty, Barry’s Bay wood 
smoked cheddar, caramelised onion, streaky bacon, 
hickory BBQ sauce, aioli, milk bun, curly fries $24.0

Market fish of the day, tempura batter, tartare, curly 
fries, seasonal leaves $26.0

Vegetarian creation of the day POA

MAINS

200gram grass fed beef fillet, twice cooked beef 
short ribs, hoisin glaze, pickled cucumber ribbons, 
parsnip puree, crispy shallots $42.0

Saffron rice, smoked salmon, king prawns, smoked 
chicken, green lipped mussels, clams, squid,
peas and Freedom Farms smoked pork chorizo $42.0

12 hour slow cooked pork belly, kumara, braised red 
cabbage, Japanese king scallops, shoestring 
crackling, apple wafer $42.0

Crispy skin Ora king salmon, fennel prawn & spinach 
cannelloni, crayfish bisque, wakame salad $42.0

GRILL

400gram premium steer, grass fed ribeye
on the bone $40

Chermoula marinated Canterbury lamb rump $38

Sriracha glazed free range chicken - half $36 

200gram beef wellington $49

SAUCE

red wine jus
peppercorn jus
garlic butter
shitake mushroom sauce
$3 each

SIDE

Charred broccoli, garlic, almonds and
cranberries $9.0

Sautéed medley of mushrooms, garlic butter $8.5

Curly fries with garlic aioli $8.0

Seasonal leaves, roast beetroot, candied walnuts, 
shaved parmesan, balsamic dressing $9.0

Duck fat potatoes $8.0

Kumara fries $8.0

Please inform your waiter of any food allergies or dietary requirements before ordering.
Many of our dishes can be prepared by our chefs to caterer for your specific requirement.




