
february 2024

for the table
house baked sourdough, brown butter
charcuterie plate, house pickles

starter
feta, beetroot & onion tart, shiso, sunflower
raw fish, horseradish, cucumber, rock melon & finger lime
venison carpaccio, shitake, macadamia, brioche

main
market fish, crayfish & prawn fregola, zucchini & sorrel
caramelised duck breast, duck leg pie, turnips, pickled peach
lamb loin, almond cream, roast carrot, eggplant, black garlic

side
heirloom tomato & mesclun salad, cabinet vinaigrette
shoestring fries, truffle oil & parmesan

dessert
choux bun, cheesecake mousse, blueberries, roasted white chocolate ice cream
dark chocolate semifreddo, creme fraiche, black doris & amaretto
warm strawberry & rhubarb pudding, vanilla ice cream

please inform us if you have any dietary restrictions or allergies.
we prepare our own wheat-free bread and most of our menu can be prepared gluten free, however we cannot

guarantee the absence of gluten from our food.



wine by the glass
150ml 250ml btl

NV alpha domus ‘cumulus’ blanc de blancs, bridge pa 18
80

2019 clos marguerite methode traditionnelle rose, marlborough 20
100

2019 bostock pinot gris, vicki’s vineyard, bridge pa 16 28
68

2019 3sixty2 sauvignon blanc, marlborough 16 28
74

2022 maxim wines, chenin blanc, bridge pa 18 30
80

2022 collaboration ‘aurulent’ chardonnay, havelock north & omahu 18 30 80
2021 oblix, chardonnay, gimblett gravels 18 30 82
2022 wairiki ‘the matriarch’ chardonnay, maraekakaho 20 34 86
2022 supernatural, ‘the green glow’ muscat/marsanne, gisborne 20 34

96
2023 maxim wines ‘heartlight’ rose, te awanga 16 28 68
2023 chateau garage ‘lulu’ rose, gimblett gravels 18 30

86
2016 lime rock ‘kota’ pinot noir, waipawa 16 28

70
2020 easthope family ‘two terraces vineyard’ gamay, maraekakaho 18 30

86
2020 swift ‘whole bunch’, syrah, bridge pa 16 28

78
2021 element, syrah, gimblett gravels 20 34 88
2021 paritua syrah, bridge pa 20 34 98
2021 zaria, merlot/cabernet franc, bridge pa 16 28 70
2020 paritua ‘red’, cab sauv/merlot/cab franc, bridge pa 18 30

90
2021 chateau garage ‘cornerstone vineyard’ cab sauv, gimblett gravels 20 34

100

beer & cider
heineken lager tap

10
parrotdog ‘yellowhammer’, hazy pale ale, wellington tap

12
brave brewing ‘tigermilk’ ipa, hastings 330ml

14
brave brewing ‘bottle rocket’ xpa, hastings 330ml 14
parrotdog ‘birdseye’ hazy ipa, wellington 330ml 14
tuatara, hazy pale ale, wellington 330ml 14



emersons ‘super quench’ pacific pilsner, dunedin 330ml
14

behemouth ‘half way down’ lager, auckland 330ml
14

panhead ‘blacktop’ stout, wellington 330ml
14

paynters ‘the alchemist’ apple cider, hastings 330ml
14

peckham’s boysenberry cider, upper moutere 330ml 14
peckham’s elderflower cider, upper moutere 330ml

14
urbanaut ‘jaco’ hazy pale ale, 2.5%, auckland 330ml

12
garage project ‘fugazi’ hoppy session ale, 2.2%, te aro 330ml

12
urbanaut ‘little rock’ ipa, <0.5%, auckland 330ml 12
heineken zero 330ml

8


