
 

 
 
 
 
 
 

 
 

D I N N E R  S E T  M E N U  -  S U M M E R  
Three Courses - Entrée, Main & Dessert 
 
Shared Bread Selection, Salted Butter, Dukkah 

 

E N T R E E  

House Made Soup of the Day 

Salt & Pepper Squid, Pear & Cashew Salad, Harissa & Citrus Dressing 

Halloumi, Braised Witloof, Orange & Chilli Marmalade,  
Avocado & Yoghurt Velouté 

 

M A I N  

Hawkes Bay Caught Fish, Buttermilk & Cucumber, Salted Fish & Mint Fritter, 
Curry Vinaigrette 

Medium Rare Beef Eye Fillet, Pickled Tongue, Kumara & Feta Croquette, 
Chimichurri, Jus 

Chicken Breast, Hasselback Potato, Kale & Bean Fricassee, Pig & Salt Speck 

Shared Seasonal Market Vegetables 

 

D E S S E R T  

Caramelised White Chocolate & Passionfruit Crème Brulee,  
Blackberry Mousse, Citrus Sable  

Mission Tiramisu, Sponge, Brandy Mascarpone, Espresso Anglaise 

Orange & Coconut Panna Cotta, Orange Sorbet, Fig & Orange Panettone, 
Orange Gel 

 

Vegetarian & Vegan Alternatives Available By Prior Arrangement 
It May Be Possible To Substitute Or Omit Elements In Dishes To Accommodate Dietaries, Please Ask 


