
SMALL PLATES 
Fresh Market Oysters (4)  |  28  |  S D
buttermilk, cucumber and dill ‘jus’, lemon

Chicken Liver Parfait (5)  |  30  |  D G
mini cone, honey, pickled grape

Saffron Prawn on Brioche (2)  |  18   |  S D G 
cos lettuce, caviar, saffron roullie

LARGE SHARED PLATES 
Roasted Peach Baked Brie  |  32  |  D G V
turkish pide, maple syrup

New Zealand Grass Fed Beef Bavette 300g  |  45  |  D
champagne butter, black dry rub

Blow Torched Ora King Salmon Tartare  |  35   |  G 
soy, crispy capers, 1919 gin pickled cucumber, sardinian cracker

SIDE
Honey Roasted Carrots and Parsnips  |  18  |  D V
rewarewa honey, thyme

DESSERTS
Roasted Rhubarb Fool  |  18  |  D V
pistachio, cardamom cream cheese whip, ginger

Chocolate Truffles (5)  |  15  |  V D G *
please see our team for today’s flavour

SNACKS
Warm Marinated Olives  |  13  |  V *

French Fries  |  15  |  G V N
churchill seasoning, pesto mayonnaise

60g Cheese Board  |  Soft, Medium, and Hard  |  forever changing  |  30  |  V D G
onion and fig chutney, fresh grapes, cracker selection

If you have any concerns regarding food allergies, please alert your server prior to ordering.

D - contains dairy, G - contains gluten, N - contains nuts, S - contains seafood, V - vegetarian, 
* - flavours subject to change and may contain allergen, please ask our team


