Ala carte

Entrée

Tempura King Prawns (o, oF) Cold Smoked Salmon (F)

Light tempura prawns with furikake seasoning $24 Créme fraiche tartare with potato crisps and fennel slaw. $24
and bang bang sauce. . . 5
el Crisp Polenta & Anchovy Cream (eF)

Tlljrl\ilSh M.aptl V) ) L $ o)) Golden polenta with anchovy cream, fish roe
Crisp fried manti with pumpkin, sage and bright aji verde. e $ 21

Heritage Beetroot Salad (v, ) Warm Baked Feta .67

Pickled cucumber, feta, lime dressing
and a gentle chil spice. $21 $22

Flank Steak Tostada (cFo, oF) House Focaccia & Baba Ganoush (v, o)

Crisp tostada with flank steak, romesco, _ Freshly baked focaccia with smoked eggplant
jalapefio and lime dressing. $27 baba ganoush and extra virgin olive oil. $18

Olive tapenade, blistered grapes and house focaccia.

Mains

Chef’s Cut (Fo) Fish & Chips (©of)
Served with dauphinoise potato, . Beer-battered fish with slaw, tartare, lemon and ketchup. $32
summer greens & Diane sauce. Market price el lLamils B ger (6Fo)

Lamb Duo (sFo, bFo) Braised lamb shoulder with beetroot relish,

Lamb Rump and braised lamb ribs with baba tzatziki, iceberg lettuce, chips and aioli. $36
ganoush, zucchini puff and green harissa pesto. $42 Pork B ell_\' (GF.DF)

Grilled Chicken Rigatoni (Fo) Crisp pork belly with cauliflower purée, _
Rigatoni with grilled chicken, mushrooms, 6 potato rosti, chermoula, leek and caper salsa. $397
cream sauce and parmesan. $3 Venison Denver Leg Fillet (cr, o)

Akaroa Salmon (GFO) Venison fillet with harissa potatoes, peas,

Salmon fillet, mussels and cannellini beans in beetroot and chermoula. $41 5

arich chowder with croutons. 48 q
1en Cowger i erot $ Fig Salad (v, 6ro, oFo)

Tofu Green Curry (ve, 6F) Mixed leaves, pickled red cabbage, cucumber, tomato,
Fried tofu with green curry sauce, bok choy, carrot, croutons and lime dressing. Add Lamb Shoulder,
rice and fried shallots. $34 grilled chicken, beef sirloin or falafel. $34
Steak & Eggs (6Fo, bFo)
-
180g beef sirloin with fried egg, Diane sauce and fries. $37

Sides
Fries (v, GF, o) Summer Vegetables (v, oF, cr)
Crispy fries with aioli. $12.) Steamed vegetables with romesco sauce. $12.7
Crisscut Fries (v, or) Garden Salad
=
Crisscross fries with aioli. $14 Mixed leaves, cucumber, tomato, carrot & lime dressing. $12)

Kumara Fries (v, 6F) House Slaw (v, oF, 6F)
=
Kumara fries with sweet chilli and sour cream. $147 Cabbage, carrot, seeds and aioli. $12

Dauphinoisc Potato (v
=
Potato gratin with parmesan. $12 D

Please advise us of any dietary requirements and we will do our best to accommodate.
Please note we use gluten, nuts, and seafood in our kitchen.

V - Vegetarian VG -Vegan GF - Gluten free DF - Dairy free  GFA - Gluten Free Option  DFA - Dairy Free Option




