
 

for the table 

Chargrilled sourdough 

Charcuterie sharing boards. 
Local artisanal meats, chicken liver parfait, house made pickles. 

choice of 

Potato gnocchi, Jerusalem artichokes three ways, 

parmesan V 
 

Pan fried market fish, fennel, fresh orange, kohlrabi, herb 
puree, Olive Black olive oil GF 

Chicken Caesar salad, baby cos, white anchovies, 
parmesan, soft egg, sourdough crisps  

 
for the table 

Curly fries, chipotle aioli + Kale salad  



  

 
choice of 

Potato gnocchi, Jerusalem artichokes three ways, 

parmesan V  

Pan fried market fish, fennel, fresh orange, kohlrabi, herb 
puree, Olive Black olive oil GF 

Chicken Caesar salad, baby cos, white anchovies, 
parmesan, soft egg, sourdough crisps  

for the table 

Curly fries chipotle aioli + Kale salad 

choice of 

Selection of house made ice creams and sorbet. 

White chocolate cheesecake, chocolate soil, fresh 

berries, passionfruit sorbet 



 

 

 

 

for the table 

Chargrilled sourdough  

Charcuterie sharing boards. 
Local artisanal meats, chicken liver parfait, house made pickles. 

choice of 

 Potato gnocchi, Jerusalem artichoke 3 ways, parmesan crisp 

V (can be vegan) 

Pan fried market fish, fennel, fresh orange, kohlrabi, herb 
puree, Olive Black olive oil GF 

Chicken Caesar salad, white anchovies, parmesan, soft egg, 
sourdough crisps  

for the table 

Kale salad + curly fries w chipotle aioli 

choice of 

Selection of house made ice creams. 
 

White chocolate cheesecake, chocolate soil, fresh berries, 

passionfruit sorbet 



  
 

 

 

 

 

for the table 
 

 

Charcuterie sharing boards. 
Local artisanal meats, chicken liver parfait, house made pickles. 

 

Wagyu beef short rib fillet, carrot, baby onions, hazelnut dukkha 

Pork belly, butternut, fresh apple, whisky glaze 

Pan fried market fish, fennel, fresh orange, kohlrabi, herb puree 

 

 Sauteed green beans, cashew cheese, chickpeas + Curly fries w 

chipotle aioli 

 
 

Warm sticky date pudding, butterscotch, vanilla ice cream 
 

White chocolate cheesecake, chocolate soil, seasonal fruits and 
passionfruit sorbet. 



 

 

 

 

for the table 

Chargrilled sourdough 

Charcuterie sharing boards. 

Local artisanal meats, chicken liver parfait, house made pickles. 

 

Pork croquettes, ‘Parrotdog’ pickled mustard, cider apple  

Hawkes Bay lamb ribs, peanuts, chilli + garlic caramel, lime 

Charcoal fired cauliflower, coconut curry, pickled cabbage, 

toasted almonds (v) 

 

Wagyu beef short rib fillet, carrot, baby onions, hazelnut dukkha 

Freedom Farms pork belly, butternut, apple, whisky glaze 

Pan fried market fish, coconut risotto, spinach, peas, p 

Sauteed Green Beans, cashew cheese, chickpeas + curly fries w  

chipotle 

aioli 

 

Warm sticky date pudding, butterscotch, vanilla ice cream 
 

White chocolate cheesecake, chocolate soil, fresh berries, 
passion fruit sorbet 


