
 

 

- ENTREES - 
 

Soup of creamed butter beans with roasted black pudding and crispy cumin  

flat bread. 
 

$19 

House cured Akaroa salmon with pickled vegetables served with dill sour 

cream. 
 

$22 

Terrine of marinated chicken, duck liver and parsnip with an apple and 

Calvados chutney. 
 

$28 

Smoked Beetroot and goat’s cheese open dumplings with  macadamia and  

sage butter (v). 
 

$28 

Roasted Atlantic Scallops served on black pudding with cauliflower beurre 

blanc. 
 

$28 

House made puff pastry filled with Jerusalem artichokes and mushroom  

stew (v). 
 

$25 

Raclette and Pancetta tartlet with pepper creme fraiche and cornichons. 
 

$22 

Shucked to order Waiheke Island oysters served natural with shallot 

or tempura with aioli (minimum of 4 per order). 

each $5 

 

- MAINS – 
 

Confit of pork belly served with red wine risotto, glazed carrots and sage 

infused poached egg. 
 

$40 

 

Prime eye fillet, Boulangere potato, spinach and Wellington pastry. 
 

$41 

Hawkes Bay lamb rump, grilled courgette, marinated artichokes and  

garlic escargots. 
 

$40 

Pan fried duck breast, roasted root vegetables “Salardaise” with rhubarb  

and orange sauce.  
 

$40 

Pan fried fresh market fish, carrot and capsicum piperade, grilled chorizo 

with capers and coriander sauce. 

$40 

House made tortellini filled with pumpkin and served in a Pernod sauce (v). 
 

$37 

Traditional “Coq au Vin” served with mash and chicken liver crostini. 
 

$40 

Fresh mussels, clams and prawns sautéed in seafood bisque, served 

with house made pappardelle with aioli. 

entree 

main 

$25 

$38 

 

- SIDES - 
 

Hot Asian style vegetables with sesame and chilli dressing  $10 

Baby rocket salad with pear, Roquefort and hazelnuts  $12 

Fresh house baked ciabatta loaf with dips and butter half 

whole 

$8 

$12 

 


