
STARTER

Country duck Terrine DF|GF*
Pistachios - plums - mulled wine

Egg from our chickens GF*|VEG
Celeriac - mushrooms - buckwheat

Ora King salmon GF*
Poached in olive oil - fresh beans - sorrel - lemon yoghurt

Homegrown figs GF*
Free range lardo - parmesan - fig leaves oil - aged balsamic

Cheese Plate (Sup. $15)
Blue Monkey (cow – Kaimai range) – Manchego (sheep – Hawkes bay)
Fresh feta (Goat – Marlborough) – Housemade jam – seeds crackers

MAIN COURSE

Cambridge Duck breast
Peaches - lemon verbena - potato dauphine

Middlehurst Lamb GF*|DF*
Tapenade - ratatouille - fried courgette flowers

John Dory
Fennel - saffron potatoes - crayfish bisque

55 days aged Eye fillet GF|DF
Kalamata olives - capers - seasonal vegetables - chickpea fries

Buffalo ricotta and herbs gnocchis VEG|DF*
Borrage - silverbeet - confit tomatoes - parmesan

SIDES

Homemade focaccia - Ohaupo olive oil $10
Seasonal vegetables - lemon and herb butter $16
Mediterranean ratatouille $16
Truffle french fries $20
Green salad $10

DESSERT

Plum and prune tourtiere
Sabayon Icecream- almond crumble

Figs and strawberries GF*
Bavarois - Marlborough sea salt sablé - coulis

Chocolate and Coffee Mousse GF*
Coffee - Dark chocolate sorbet - Cocoa tuile

Main – $55 per person
Main + Starter or Dessert – $80 per person
Starter + Main + Dessert – $95 per person


