
O u r  m e n u  m a y  c h a n g e  d u e  t o  s e a s o n a l i t y  a n d  a v a i l a b i l i t y  

F O C C A C I A  whipped ricotta, thyme, honey |  8

N Z  N A T U R A L  O Y S T E R S  ( 6 )  chardonnay mignonette (gf) |  4 2  

M A S S I M O ’ S  B U R R A T A  vine ripened tomato, basil, balsamic glaze, focaccia (v) |  2 8

C H I C K E N  L I V E R  P A R F A I T  quince jam, fig cracker, focaccia |  2 6

S I G N A T U R E  M E D I T E R A N E A N  C R A B  C A K E S  crayfish lemon mayonnaise |  3 5

S I G N A T U R E  W E S T  C O A S T  W H I T E B A I T  F R I T T E R  caper beurre blanc (gf) |  3 6  

N Z  F R E E  F A R M E D  P O R K  B E L L Y  daikon, truffle butter (gf) |  4 0

M A R L B O R O U G H  M I L L S  B A Y  M U S S E L S  coconut broth, lemongrass, sweet chili, coriander, toasted sourdough |  2 8

S E A R E D  S C A L O P S  cauliflower purée, pancetta, apple balsamic reduction (gf) |  3 6

B A T T E R E D  B L U E  C O D  chips, caviar ranch dressing |  4 5

R O A S T  N Z  D U C K  B R E A S T  beans, fennel puree, cherry compote, red wine jus (gf) |  4 4

S I G N A T U R E  G R I L L E D  M A R K E T  F I S H  edamame salad, nori chips, dashi beurre blanc (gf) |  4 9

S I G N A T U R E  C O A S T A L  L A M B  C U T L E T S  summer vegetable ratatouille, feta, baby spinach, black garlic jus (gf) |  5 8

H E R B  C R U S T E D  M T  C O O K  A L P I N E  S A L M O N  pickled fennel, red capsicum marmalade, 

horseradish cream, herb oil (gf) |  4 9

B L A C K  A N G U S  S C O T C H  F I L L E T  200g, bone marrow, fondant potato, broccolini, 

tomato chutney, quail egg, red wine jus (GF) |  5 8

C R A Y F I S H  T A I L  charred fennel, daikon salad, crayfish mayonnaise, herb beurre blanc (gf) |  9 8

P A N - F R I E D  G N O C C H I  truffle mushrooms, hazelnuts, sundried tomato, whiskey cream sauce (v) |  4 0

Large Plates

G R E E K  S A L A D  tomatoes, cucumbers, red onions, olives, feta, olive oil, oregano (v, gf)  |  1 5

R O A S T E D  C A R R O T S  halloumi, golden raisin, honey (v, gf) |  1 6

C H A R R E D  B R O C C O L I N I  P R O S C I U T T O  lemon, parmesan (gf) |  1 6

D U C K  F A T  B A B Y  P O T A T O  olive oil, garlic, rosemary (v, gf) |  1 5

K U M A R A  F R I E S  black garlic mayo, parmesan (v) |  1 5

G O L D E N  F R I E S  truffle aioli ( v ) |  1 5

Sides

Small Plates

Please let us know of any allergies or dietary requirements and we will do our best to cater for you and your guests
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