
 

Menus subject  to  change  

One account per table  

Gluten free versions of the above selections are available on request. 

 

 
Dinner Menu 

 
 
 

To Begin 
 
 

Breads and Dips  

a selection of freshly baked breads and dips 

$9.50 

 

Breads and Olives 

New Zealand olive oil, olives 

$10.50 

 

Soft Shell Crab  

Singapore chilli sauce, stir fried vegetables, micro coriander 

$15.50 

 

Split Pea and Ham Hock Soup  

mint crème fraiche, fresh peas 

$10.50 

 

Wild Mushroom Bruschetta  

pecorino, black truffle infused mascarpone, prosciutto 

$18.00 

 

Braised Short Ribs  

lightly spiced beef short ribs, cucumber and spring onion salad, honey glazed kumara 

$17.00 

 

Beetroot Carpaccio 

thyme marinated buffalo mozzarella, toasted walnuts, rocket salad 

$17.00 
 

  



 

Menus subject  to  change  

One account per table  

Gluten free versions of the above selections are available on request. 

 

Main Event  
 

Pineapple Braised Manawatu Pork Belly 

potato and sage gallette, pumpkin puree, feijoa and quince relish 

$32.50 

 

Waikato 60 Day Aged Eye Fillet 

sage stuffed onion, oxtail jus, rosemary and garlic potatoes, 

native cress, trio of mustards 

$38.00 

 

Seared Lamb Loin 

pea and native mint gnocchi, fried lamb sweetbreads, 

pressed shoulder of Hawkes Bay lamb, sauteed baby leek 

$35.50 

 

Fish of the Day En Papilotte 

warm broad bean, pancetta and baby onion salad, steamed clams, 

lemon veloute, smoked olive oil mash 

$35.50 

 

Goats Cheese Soufflé 

caramelised onion, goats cheese beignet, fondant potatoes 

$32.50 

 

Spiced Venison Denver Leg 

thyme infused polenta, beetroot jus, peach and lime compote, 

micro watercress salad 

$36.50 
 
 

Side Orders  
$8 .00 each 

 

Seasonal Roasted Root Vegetables  

 

Garden Salad 

 

Smoked Olive Oil Mash 
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One account per table  

Gluten free versions of the above selections are available on request. 

 
 
 
 

Sweet Temptations  
$15.00 each 

 

 

Bread and Butter Pudding 

poached pear, raspberry vanilla cream 

 

 

Hot Chocolate Fondant 

orange scented 

dark chocolate ice cream, fruit coulis 

 

 

Baked Crumble 

poached and spiced plums, chantilly cream 

 

 

Profiteroles 

passionfruit cream, Cointreau chocolate sauce, passion-fruit syrup 

 

 

NZ Manuka Honey Cheesecake 

honey liquor syrup, rhubarb compote, almond brittle 

 

 

 

 
 

Cheese Selection  
 

Auckland’s Waitakere Estate Cheeseboard 

showcasing the best of New Zealand’s cheeses 

Please see your waitperson for our current offerings 

$25.00 
 
 


