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SET MENU

Please select your preference of dish from main course
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HOUSE MADE FOCACCIA ricotta, thyme honey

Sl hore

PORK BELLY daikon, truffle butter (gf)
MASSIMO'’S BURRATA vine ripened tomatoes, basil, balsamic glaze (v, gf)
MARLBOROUGH MILLS BAY MUSSELS coconut broth, lemongrass, sweet chili,

coriander, toasted sourdough
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GRILLED MARKET FISH edamame salad, nori chips, dashi beurre blanc (gf)
COASTAL LAMB CUTLETS ratatouille with feta cheese, baby spinach, black garlic jus (gf)
PAN-FRIED GNOCCHI truffle mushrooms, hazelnuts, sundried tomato,

whiskey cream sauce (v)

Make it Premium (+45)
CRAYFISH TAIL charredfennel, daikon salad with crayfish mayonnaise, herb beurre blanc
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GREEK SALAD tomatoes, cucumbers, red onions, olives, feta cheese,
olive oil, oregano (v, gf)
ROASTED CARROTS halloumi, golden raisin, honey (v, gf)
DUCK FAT BABY POTATO tossedin olive oil, garlic, rosemary (gf)
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MANGO & MANUKA HONEY CHEESECAKE Manuka honey glaze
SWEET TREATS

Menu subject to change due to seasonality and availability



