
TO START
House Baked Focaccia, whipped brown butter

Duck Croquettes, mandarin puree, thyme

Crayfish Broth, red curry, coconut

Te Kouma Bay Oysters, natural with 

mignonette, finger lime, chive

ENTRÉES

Snapper Ceviche, coconut, tomato, lychee

sriracha oil, puffed rice

Goat’s curd, persimmon & apple relish, celery

candied walnut, honey, seed crackers

Venison Tataki, cocoa, sour cherry, truffle oil, 

artichoke crisps

MAINS

Braised Beef Short Ribs, kai-lan, paris mash,
anchovy gremolata 

Hawkes Bay Lamb, potato pavé, whipped labneh
 jus niçoise

Market Fish, lemon & herb risotto, smoked tomato, 
pickled courgettes, nasturtium 

DESSERTS

Crème Brûlée, cinnamon sponge, biscoff, 

feijoa & green apple sorbet

Warm Chocolate Brownie, vanilla ice cream

WINTER WARMER


