S HED

$79 sample set menu (includes bread and tea or coffee)
Please select two courses from the following menu (Entrée/Main or Main/Dessert)

$99 sample set menu (includes bread and tea or coffee)
The set menu includes all three courses

* Dishes are subject to availability

to share

aro ciabatta, rye & caraway, parmesan & polenta sour dough

- onion butter & burnt onion dust
- wairarapa - lot 8 reserve extra virgin olive oil & pukara caramelised balsamic
- white truffle & mushroom mascarpone

entree

calamari & eastbourne chorizo salad, spinach & rocket, ortiz
& sicilian olive vinaigrette, tomato salsa

crudo - big glory bay salmon, citrus soy & ginger, yuzu & avocado mousse,
salmon caviar, green onion, coriander, grapefruit

duck liver parfait, pedro ximenez gelee, ashlock prune jam,
walnut & honey crostini

italian burrata, sauce vierge, cabernet sauvignon vinegar,
kalamata tapenade, sour dough crumbs

(vegetarian)
main

market fish — panzanella salad; buffalo mozzarella, chargrilled ciabatta,
cherry tomato & caper vinaigrette, basil, oregano & smoked egg plant

sage butter chicken breast, gnocchi cremolati ai funghi — parmesan gnocchi,
chestnut & porcini mushroom sauce, rocket

special reserve, 55 day aged - eye fillet, mushroom duxelles & comté
pithivier, spinach, bone marrow bordelaise

cauliflower steak, chipotle romesco, whipped feta, hazelnut pistou
(vegetarian & gluten free, dairy free on request)

dessert

strawberry bavarois, lime jelly, coconut & malibu sorbet, strawberry crisps

dark chocolate cremeux, cherry sorbet, chocolate soil, yoghurt espuma
cherries & tarragon

cheese - gorgonzola dolce - italy, little river brie - nelson, falwasser, crostini, quince, fruit

tea & coffee

immigrant’s son filter coffee / dilmah tea selection



