
Shared Bread Selection, Salted Butter, Dukkah

ENTRÉE

House Made Soup of the Day

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

Haloumi, Buffalo Curd, Orange & Honey, New Zealand Pinenut Brittle, Radicchio

MAIN

Hawkes Bay Caught Fish, Crab & Celeriac Omelette, Spinach Velouté, Charred Radish Salsa

Medium Rare Beef Eye Fillet, Black Garlic Mash, Parsnip, Winter Greens, Shiitake Jus

Twice Baked Pecorino Soufflé, Red Wine Poached Pear, Leek Fondue, Walnuts

Shared Seasonal Market Vegetables, Orange Vinaigrette

DESSERT

Roasted White Chocolate & Passionfruit Crème Brûlée, White Chocolate Blondie, Passionfruit Curd

Mission Tiramisu, Espresso Sponge, Brandy Mascarpone, Espresso Anglaise

Orange & Lime Friand, Blood Orange Gin Fizz Sorbet, Hazelnut Praline

3 COURSE SET MENU

N o t e :  T h i s  i s  a  s a m p l e  m e n u  a n d  s u b j e c t  t o  v a r i a t i o n s  b a s e d  o n  s e a s o n a l  a v a i l a b i l i t y
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
D i e t a r y  r e q u i r e m e n t s  a r e  c a t e r e d  f o r  b y  p r i o r  a r r a n g e m e n t


