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Merry Christmas from the Sails
Team. We welcome you to our lovely
establishment. Today is a day for
family & friends, we hope you enjoy
every minute. Please do not hesitate
to ask any of the Sails Team if you
need absolutely anything.
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House Baked Focaccia

kakariki olive oil, whipped brown butter

Marinated Beef Tartare
shiitake pickle, egg yolk jam, black garlic

Te Kouma Bay Oysters

natural with Forvm Chardonnay vinegar mignonette

Mushroom Arancini

mushroom ketchup, sour cream, truffle

Snapper Ceviche

chilli nam jim, coconut, puffed rice, urban micros
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Breaded Scallops

chilli caramel, sriracha mayo, coriander

Cured King Salmon

radish, lemon gel finger lime, ink cracker

Venison Tataki

sour cherry, cocoa, kumera chips, truffle oil, watercress

Torched Tuna
teriyaki butter, miso, ginger, avocado _{
fired shallot a
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Turkey, cranberry, chestnut,

bacon, sourdough, paris mash

Locally Sourced Beef, gnocchi, roasted swiss browns,
burnt onion, bone marrow butter, jus

Market Fish, preserved lemon & chive risotto,
pickled courgette, smoked tomato, summer leaves
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*To share for the table.
Skinny Fries, truffle oil parmesan

Charred Greens, sriracha oil dukkah

Heirloom tomatoes, salted buffalo curd, mollasses,
spiced granola
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Christmas Pudding, yolk custard, season berries,

salted caramel ice cream

Chocolate Delice, chocolate parfait, mandarin,

honeycomb, hazelnut

Créme Briilée, rhubarb, brown butter crumb,

pickled raspberry, yoghurt sponge

Premium Cheese Selection
fruit paste, walnut, house-made flatbread,

seed cracker




