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march

for the table

house baked sourdough, brown butter 5pp
chicken liver pate, nectarine relish, brioche 20
manchego croquettes, burnt honey 16

oysters, shucked to order, chardonnay vinegar 6ea

starter
raw fish, avocado, watermelon, nori, cucumber & horseradish gazpacho 30
halloumi, charred zucchini, confit cherry tomato, farro, salsa verde 28

wild venison, harissa, pickled carrots, onion rings 30

main

truffled potato gnocchi, sweetcorn, leek, parmesan foam, pinenuts 44
confit duck leg, chicken sausage, vanilla parsnip cream, plum 48
market fish, tomato XO, chicken dashi, bok choi & aubergine 46

lamb rump, bolognese croquette, zucchini, celeriac, currants, pistachio 48

roast beef fillet to share, smoked shin & bone marrow sauce, résti chips 120

side
mesclun salad, pickled citrus peel, feta, pumpkin seed 16
greens from petit jardin, garlic butter, pangrattato 16

shoestring fries, truffle oil & parmesan 16

dessert & cheese

flourless chocolate cake, px sherry cream, raspberry sorbet 20
coconut créme caramel, blueberry glaze, fig leaf ice cream 20
lemon & chamomile cake, strawberry sorbet, yoghurt meringue 20

craggy range sheep dairy te mata blue, fruit paste & sourdough 22

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.
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alpha domus ‘cumulus’ blanc de blancs, bridge pa

margrain en rose methode traditionelle, martinborough
maxim wines, ‘honour amongst thieves’ chenin blanc, gisborne
squawking magpie ‘phoebe’ pinot gris, gimblett gravels
wairiki ‘grace’ white pinot, maraekakaho

3sixty2 sauvignon blanc, marlborough

beach house chardonnay, ohiti, gimblett gravels

clearview beachhead chardonnay, te awanga

collaboration ‘aurulent’ chardonnay, havelock north, omahu
zaria rose, bridge pa

chateau garage ‘lulu’ rose, gimblett gravels

lime rock ‘kota’ pinot noir, waipawa

lime rock ‘white knuckle hill” pinot noir, waipawa

ash ridge ‘estate’ syrah, bridge pa

herringbone syrah, bridge pa

redmetal, merlot/cabernet franc, bridge pa

non-alcoholic wine alternative

non3 toasted cinnamon & yuzu

noni salted raspberry & chamomile (sparkling)

cocktails

nigori margarita - espolon reposado tequila, nigori sake, cointreau, lime
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tropical spritz - coconut tequila, strawberry cordial, alpha domus ‘cumulus’

army navy - humdinger citrus gin, lemon, orgeat, angostura bitters

aperol spritz - aperol, alpha domus ‘cumulus’, soda

beer & cider

heineken lager tap
brave brewing ‘tigermilk’ ipa, hastings 330ml
brave brewing ‘bottle rocket’ xpa, hastings 3z30ml
parrotdog ‘birdseye’ hazy ipa, wellington 330ml
tuatara, hazy pale ale, wellington 3z30ml
emersons pilsner, dunedin 3z30ml
behemouth ‘half way down’ lager, auckland 330ml
brewmoon ‘waipara’ new england ipa, amberley 330m|
panhead ‘blacktop’ stout, wellington 3z30ml
paynters ‘the alchemist’ apple cider, hastings 330ml
peckham’s boysenberry cider, upper moutere 330ml
peckham’s elderflower cider, upper moutere 330ml
urbanaut ‘jaco’ hazy pale ale, 2.5%, auckland 330ml
garage project ‘fugazi’ hoppy session ale, 2.2%, te aro 330ml
parrotdog ‘watchdog' non-alc ipa, 0.5%, wellington 330ml
heineken zero 3z30ml

non-alcoholic

cranberry floss - non-alcoholic plum wine, cranberry, apple & lemon

kombucha green tea or hibiscus

apple, orange, cranberry or tomato juice

coke, coke no sugar, lemonade, soda, ginger ale

fevertree indian tonic water, ginger beer
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