Entréc

Chicken liver Farf:ait with ciabatta crostini & house clﬂutneg.

Seventccn dollars

Crustg Bmschctta with courgette & mint finished with goats cheese feta.
Tl‘;irteen dollars gigtg

Dailg Soup made fresh dai]g }33 our chef.
[ifteen dollars gigtg

Fan 5carcd Frawns served on ciabatta Bruschetta
with smoked Paprika & sweet chilli beurre blanc.

Nineteen dollars

Kcncpuru Musscls steamed in a Thai stgle broth served with crusty baguette.

Seventccn dollars

MAINS

Bcc{: eye fillet rolled in Prosciutto, served with a potato ga]ette, roasted beetroot and
finished with horseradish cream.

Tl‘;irtg two dollars gigtg

Crispg Skinned Marlborough 5almon brushed with kecap manis & served with a new
seasons Potato and babg sPinac}‘: salad.

Twenty five dollars Fi{:tg

BBQLamb Rac‘( served on kumara gratin with CriSPH gimger?inislﬁec} with a horoPito

jus,
Tl‘;irtg one dollars
Chicken Coq au Vin chicken thigh marinated with red wine, mushrooms égarlic served

on pommes puree with confit shallots.

Tl‘;irtg dollars



SIDES

New Fotatoes drizzled with olive ol
Kocket & Farmesan Salad

Cl‘:unk\g fries with gar]ic aioli and tomato sauce

Cream3 Mash
AH sides six dollars ictg

chcl’arfan opl’/ons available on request

DESSERTS

Chocolatc Fondant with tamarillo compote & whiPPed mascarpone.
[ifteen dollars

}:rangclico Jced 5ou{:ﬂé with traditional biscotti.
Tl‘;irteen dollars Fith

Orangc & Ginger cheesecake with mascarpone an orangejus and ginger biscuit base.
Thirteen dollars

Chccsc Flattcr selection of three Fuhoi cheeses served simply with a homemade fruit
Pastc, oatcakes and falwasser CrisP bread.

Nineteen dollars
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