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Committed to all-New Zealand food

Bread

Kiwi Global Baker Dean Brettschneider’s S8
sourdough bread served with New Zealand butter, Paul Holmes
Leccino extra virgin olive oil & Divinity pomegranate balsamic

Starter Main

Size  Size
New for summer!
Pan fried, milk-fed lamb with cumin yoghurt, harissa, S27  S39
artichokes, snow peas, ricotta & smoked tomato *+
Our own recipe tuna nicoise - confit tuna, quail egg, S$23  S32
beans, olives & shallot dressing *
Lightly manuka-smoked kingfish with almonds, chorizo, S22 S34
pickled shitake mushrooms & preserved lemon
Pan fried John Dory with crushed baby potatoes, S24  S39
cherry tomatoes & green olives +
Island-style lime cured fish with coconut & tropical fruit *+ $21  S29
Succulent roast free-range chicken with pumpkin S25  S38
puree & chargrilled asparagus +
West Coast whitebait fritter with lemon aioli $29 -
& pepper salsa *A
Poached crayfish with avocado, lettuce & tomato S35 -

gazpacho sauce *»

SRS * Lighter option
foodstore + Gluten-free option
A Dairy-free option

All prices include GST at 15%
15% surcharge applies on public holidays

www.thefoodstore.tv
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Starter Main
Size  Size
Our Signature Favourites!

Creamed paua with crusty bread $29  S39

Pan-fried Rose’s haloumi cheese with cabbage and pea salad S21  S32
& garlic lemon dressing +

Classic Kiwi battered snapper and chips with vinegar, S21  S29
tomato & tartare sauces

Aged NZ sirloin on button mushrooms S27  S39
with crispy onion rings

Mixed mushroom fettuccini with pecorino & a smoked, S21  S32
poached egg

Crispy pork belly with a caramelised onion puree, S24  S36
Blackball Salami Company’s famous black pudding
& mustard seed sauce

Raukumara Red venison loin with celeriac and S27  S39
horseradish puree & braised red cabbage

Potato and goat’s curd gnocchi with cherry tomato, basil, S21  S32
pistachio & rocket

Grass-fed Hawke’s Bay eye fillet with potato gratin, quail - $39
egg & roasted tomatoes +

SRS * Lighter option
foodstore + Gluten-free option
A Dairy-free option

All prices include GST at 15%
15% surcharge applies on public holidays

www.thefoodstore.tv
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Sides
Asparagus, almond & olive burnt butter $12
Fat chips All S9

Triple cream mash
Beetroot, walnut, buffalo blue cheese & pear salad

Iceberg lettuce with red onion & traditional Highlander Condensed Milk
dressing

Rocket, pear & parmesan salad

Onion rings

S * Lighter option
foodstore + Gluten-free option
A Dairy-free option

All prices include GST at 15%
15% surcharge applies on public holidays

www.thefoodstore.tv
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S11 for 40g
S25 for a selection of 3
Cheese

Washed rind
Over the Moon Galactic Gold (Putaruru) with celery
A mixed cultured, strong cheese

White mould
Puhoi Valley Mahurangi Brie with chardonnay grapes
Rich, earthy flavour with intense creaminess

Fresh curd
Clevedon Valley Buffalo Mozzarella with vine-ripened tomatoes
A soft, hand-pulled fresh curd cheese, made from buffalo milk

Blue
Puhoi Valley Kawau Blue with honeycomb
Gorgonzola-style, with abundant blue mould

Semi-cooked
Talbot Forest Geraldine Vintage Cheddar with Branston pickle
Close & firm in texture

Hard-cooked
Blue River Curio Bay Pecorino (Southland) with Rutherford & Meyer quince paste
Made with 100% sheep’s milk, hard & crumbly in texture

SRS * Lighter option
foodstore + Gluten-free option
A Dairy-free option

All prices include GST at 15%
15% surcharge applies on public holidays

www.thefoodstore.tv
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Dessert S15

White chocolate Jaffa with Grand Marnier bubbles & chocolate
caramel sorbet

Lemon tart meringue with passionfruit sorbet & blueberries
Classic Kiwi pavlova with fresh fruit, passionfruit curd & vanilla yoghurt +
Raspberry & buffalo yoghurt cheesecake with raspberry sorbet

Chocolate pudding with hokey pokey ice cream

Dessert Wine GlsBtl
2008 TW Botrytris Viognier $13.5 S$65
Gisbourne

2008 Pegasus Bay Finale Noble Chardonnay S17  $85
Waipara

2009 Spy Valley Sauvignon Blanc S10 549
Marlborough

2010 Pilot Leonarda Late Harvest Semillon S9 S45
Hawkes Bay

2008 Pegasus Bay ‘Aria’ Late Picked Riesling (750ml) $105
Waipara

Coffee & Tea $5

Coffee by Caffe L’affare

Teas by LIVE

S * Lighter option
foodstore + Gluten-free option
A Dairy-free option

All prices include GST at 15%
15% surcharge applies on public holidays

www.thefoodstore.tv



