OYSTERS

DESSERTS

te matuku
kaipara

buffalo yoghurt mousse, lemon curd, elderflower,

freshly shucked with chardonnay vinaigrette or tempura ^

pistachio, strawberry 15 gf n ^

5 Each / 30 1/2 Doz / 60 Doz

creme brulee, orange, liquorice,
almond biscuit 15 gf n ^
profiterole, praline ice cream,

ENTREES
scampi ravioli, preserved lemon, asparagus

salted caramel 16 n ^
dark chocolate fondant, cookie crumbs, roasted
white chocolate ice cream 16 gf n ^

and fennel 25
beef tartare, black garlic, parmesan, roast tomato
and rocket 22 ^
carrots, sunflower tahini, nasturtium
and pomegranate 20 v gf df
agria potato gnocchi, ricotta, oregano
and stewed aubergine 22 gf
heirloom tomato buffalo mozzarella, smoked peppers, croutons,
basil and pine nuts 22 n ^

CHEESE
per 40g piece
14
little river estate ‘brie de moutere’
pasteurised cow’s milk made in the upper moutere, nz
butter texture with balanced earthy flavour from the rind

poached crayfish, mayo, baby cos lettuce, radish
and spring onion 28 gf df
smoked lamb loin, shallot, black olive, aubergine

grinning gecko ‘kau piro’
pasteurised organic cow’s milk made in whangarei
washed rind style with a luscious creamy interior and savoury flavour

and roasted pepper 24 gf ^

MAINS
market fish, artichoke, peas, roasted cos
and sherry vinaigrette 36 gf ^

‘vintage waikato’ from mercer cheese 2015
pasteurised cow’s milk gouda
rich toffee and caramel flavours

clevedon valley buffalo milk blue
pasteurised buffalo milk from south of auckland
rich, creamy and spicy

hand cut saffron parpadelle, three meat ragu
and parmesan 34 ^
hawkes bay flounder, new potatoes,

SIDES

tarragon and courgette 36 gf ^
slow cooked beef short rib, smoked mash, fermented cabbage
and mustard seeds 36 gf ^
mushroom and goats curd tortelloni, karengo,
wood ear and shiitake 34
free range ‘hou hora pork’ burnt apple, black garlic,

hand cut wagyu fries 11 gf df
herb and rocket salad with pear and parmesan 10 gf v
seasonal vegetables with lemon butter 10 gf

gf - gluten free
n - contains nuts

kumara and herb salad 38 gf ^

v - vegan

reserve beef sirloin, hand cut wagyu fries, watercress

df - dairy free

and condiments 38 gf ^

^ - may be adapted for dietaries (please ask your server)

