
                                                                                 Please let our staff know if you have any special dietary needs 
Please note that a surcharge of 2% will be applied for credit card & PayWave payments 

Gratuity appreciated 

 

 

 

Entree  

Local oysters, freshly shucked, with shallot and sherry vinegar (each) (SF) $4.5 

Garlic flatbread (G, M) $13 

Smoked carrot dip, dukkah, sourdough bread (G, N, M, SE) $16 

Chicken satay, peanut sauce, slaw with nuoc cham dressing (P, F) $22 

Beetroot tarte tatin sherry caramel whipped goat’s cheese with rocket & pickled onion (M, G) $22 

Crispy squid tentacles with citrus kimchi mayo (SF, G, E) $24 

  

  

Sides  

Fries (G)                                                                                                                                                $10 
Truffle fries, parmesan, truffle salt & truffle aioli (G, M, E) $14 
Greek salad, feta, tomato, cucumber, olives, red onion, oregano, vinaigrette (M) $14 
Roast kumara, sour cream, bacon & spring onions (M) $16 
Broccolini with blue cheese, maple walnuts and balsamic (M, N) $16 
  
  

MAINS  

Riccia pasta, beef ragu with parmesan (G, M) $28 

Riccia pasta, asparagus, oyster mushrooms, tomato, basil, chilli & pinenuts (G, M, N) $36 

Hawkes Bay lamb cashew curry with coconut chutney, basil, coriander, short grain rice & crispy 

shallots (N, F) 

$38 

Crispy free range Asian style pork belly salad, slaw, cashew nuts, hoisin & chilli dressing (G, N) $45 

Pan fried fresh Kingfish, roast fennel & corn salsa, macadamia, romesco & asparagus (F, M, N) $48 

Angus aged eye fillet, potato galette, mushrooms, house butter & jus (M) $50 

  

  
ALLERGENS: Gluten=G Sesame=SE Soy=-S Milk= M Shellfish=SF Fish=F Egg=E Peanuts=P Nuts=N 

 
 


