
Appetiser

Rachel Scott Ciabatta I extra virgin olive oil  7

Entrée

Cold cucumber-yoghurt soup Ι paradise prawn  15

 Carpaccio I beef fillet I lemon oil I diced onion I anchovies I capers l Parmigiano Reggiano  25

Rabbit and lentil salad I pear I balsamic vinegar  24

Smoked Aoraki salmon I shaved fennel salad I caper cream  24

Baked goat cheese I red currant jam I chèvre ice cream  22

Main

Pan-fried Snapper fillet I beetroot risotto I runner beans I saffron foam   37

Mozzarella & basil Ravioli I broad beans I garden peas I pine nuts  35

‘Maredo’ rack of lamb l pan fried polenta l oven braised spring onion l sage jus  56

Loin of ‘Lovat’ venison I rosemary gnocchi I green beans I red currant jus  42

Prime Angus beef fillet I potato fondant I spring vegetables I port wine jus  43
Cooked to order: bleu / rare / medium-rare / medium

Salad

Crisp garden lettuce  6    Tomato salad  8    Combined / half and half  8

Side order

French beans I herb butter  13.5

Cheese & Wine Match

Roquefort I Lions de Suduiraut Sauternes    18

Member of the  Food movement


