
 

   
 
 

bites 
 

Freshly Shucked Oysters (ea) - 5.5 
 

Seared Beef Bruschetta | blue cheese, lemon zest, basil oil (ea) - 5 
 

Stuffed Zucchini Flower | beer batter, smoked fish, creme fraiche, lemon, yoghurt (ea) - 6 
 

Ora King Salmon Tartare | capers, red onion, parsley, tapioca (ea) - 7 
 

Mills Bay Mussels | masak lemak mayo, apple, basil, coriander - 16 
 

Chicken Liver Parfait | apple & rhubarb relish, roasted almonds, fried shallots, sourdough -16 
 

Croquettes | goat’s cheese, honey (8) -16 

 
entrees 

 
Venison Tartare | cornichons, chives, blueberry, mustard, sour cream, beetroot chips - 22 

 
Butter Poached Crayfish | capri tomatoes, green beans, lemon crème fraiche, bacon consommé, lentil crisp – 26 

 
Gin & Beetroot Cured Õra King Salmon | olive, celery, caper berries, wasabi crème fraiche, neudorf olive oil - 23 

 
NZ Scampi | garlic butter, lemon - 30 

 
West Coast Whitebait | house-baked sourdough, lemon, rocket - 22 

 
Halloumi | apple, chipotle, kumara, granola, honey, beetroot, walnuts, - 23 

 
Gua-Bao (2) | steamed buns, southern fried market fish, coriander slaw, sriracha sauce - 22 

 
mains 

 
Seafood Chowder | market fish, mussels, potato, parsley, sourdough – 25 

 
Wild Mushroom Risotto | grilled chicken thigh, crispy bacon, parmesan, rocket - 29 

 
NZ Cheese & Roasted Garlic Souffle | beetroot, cos lettuce, raisins, spiced almonds - 30 

 
Market Fish Fillet | green beans, olive, potato, cucumber & cos lettuce salad, salted egg, vinaigrette - 35 

 
Lamb Rump | couscous caponata, anchovy, thorvald tzatziki, preserved lemon - 35 

 
sides 

 
Hand Cut Chips | roasted garlic aioli, sea salt - 10 

 
Grilled Broccoli | miso mayonnaise, radish - 10 

 
Chopped Cos Lettuce Salad | parmesan, anchovy, lemon - 12 

 
dessert 

 
Butterscotch Pot | soft whipped cream, praline -14 

 
Poached Stone Fruits | olive oil cake, hazelnut gelato, roasted hazelnuts, lemon yogurt foam - 14 

 
White Chocolate Cream | summer berries, mint, berry gelato. Meringue -14 

 
Affogato | espresso, ice-cream, biscotti - 10 

 
‘taste of the sea’ 

 
Snacks | 3 Courses | $65pp 

 

minimum two diners – designed for whole tables 

 
 

lunch 


