
Shared Bread Selection, Salted Butter, Dukkah

ENTREE

House Made Soup of the Day

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

Venison Tartare, Quail Egg, Soy Meringue, Black Garlic, Oyster Mushroom, Marmite Bread

MAIN

Seared Hawkes Bay Fish, Butter Bean & Clam Cassoulet, Fermented Chilli Vinaigrette

Tarragon & Ricotta Stuffed Chicken, Potato Aligoté, Almond, Cauliflower & Sherry

Medium Rare Eye Fillet, Braised Beef & Parmesan Gratin, Mushroom Ketchup, Truffle Hollandaise 

Shared Seasonal Market Vegetables, Orange Vinaigrette

DESSERT

Whittakers White Chocolate & Strawberry Crème Brûlée, Strawberry Shortcake, Balsamic

72% Dark Chocolate Mousse, Pineapple Sorbet, Coconut Amaretti

Espresso Parfait, Burnt Butter Shortbread, Brûlée Banana, Coffee Butterscotch Liqueur

3  C O U R S E  S E T  M E N U
$ 8 4 . 0 0 p p

N o t e :   M e n u  i s  s u b j e c t  t o  c h a n g e
A l l  g u e s t s  m u s t  d i n e  o f f  t h e  s a m e  m e n u


