
 
 

 
 
 
 
 
 

Bread served w/ pesto & olive oil 9 
 

 

soups 14 
 

caramelized cauliflower soup w/ black pudding & apple essence 
 

mutton & bean soup w/ lardons & vegetables 
 

 

entrees 
 

apple cured courgette w/ green beans, pear salad, goat’s cheese & hazelnut dressing  
17 

 
pork & ham knuckle terrine w/ a puree of black plums, bread & butter pickles  

19 
 

grilled prawns w/ prosciutto, herb gnocchi, poached egg & rocket  
20 

 
salmon marinated in dill & served w/ sesame, orange, fennel & radishes  

19 
 

pork belly braised in master stock w/ chilli caramel & pickled cucumber  
18 

 
 

mains 
 

skin on pork loin on braised red cabbage, green lentils, peppercorn sauce & bacon  
32 

 
pan fried salmon on chorizo sausage & paella rice w/ saffron sauce & green lipped mussels 32 

 
grilled lamb saddle & crumbed sweetbreads on yams, brussel sprouts & duck fat potatoes  

34 
 

roasted chicken breast w/ sage stuffing sauce, butternut puree, truffled beans  
30 

 
potato tortellini’s w/ almonds & sage buerre noisette, baby onions, mushrooms & rocket  

25 
 

venison shin & blue cheese w/ pastry, parsnip & broad beans  
32 
 

 



 
 

grill 
 

ocean beef ribeye w/ onion rings, marmalade, béarnaise & handcut fries 300gm        
34  

 
ocean beef sirloin w/ sweet onion bordelaise sauce & handcut fries300gm    

34 
 

 angus Flintstone on potato puree & mushroom sauce 450 gm  
38 

 
ocean beef fillet w/, ox tongue, wholegrain mustard sauce & brioche  

35 
 

side dishes 7 
 

handcut fries w/ aioli 
 

sautéed potatoes 
 

seasonal vegetables 
 

roasted pumpkin & kumara w/ bacon 
 

baby Caesar salad 
 
 

desserts 14 
 

tiramisu w/ rum soaked dried fruits & frozen sweet wine sabayon 
 

crème brulee (the classic) served w/ macerated berries, vanilla & biscotti 
 

chocolate brownie w/ raspberry ice cream & a minted orange salad  
 

pear & ginger cake w/ apple ice cream, orange & strawberry caramel 
 

pineapple & banana tart w/ caramel ice cream vanilla anglaise 
 

selection of Ice creams or fresh fruit plate on request 
 
 

cheese 15 
 

Kikorangi blue  
 

Whitestone brie  
 

Karikaas Vintage Gouda  
 

Cheese served w/ fresh bread, crackers, & hard fruits 
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