
 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

                    

TAPAS 
$19.00 EA |  6  FO R $99.00  
 

Black Truffle & Parmesan Fries (V)  

G o l d e n C ru n c h y  F r i es  T o s s e d  i n  B l a ck  T ru f f le  O i l  &  A g ed  P a rme s an  C h e e s e ,  Se rv ed  w i th  
G a r l i c  A i o l i  &  T o ma t o S a u c e  
 

Cauliflower Bites (V) 

C ru m b e d i n  C h ef ’ s  S ign a t u re  S pi c e s ,  s e rv ed w i t h  a  B l u e  C h ee s e  Sa u c e  
 

Potato Gnocchi (V)  

* S e l e c t io n  of  Fo rre s t  M u s h ro om s ,  C a ra m e l iz ed  O n i o n ,  R o a s te d  Ga r l i c  &  S pi na c h ,  Mi xed  i n  
a  R i c h  C re a m  S a u ce ,  Dr i z z l ed  w i t h  B l ac k  T ruf f l e  O i l  &  S h a v ed  P a rm e s a n   

* ( C a n  b e  p r e p a r e d  w i t h o u t  g l u t e n  o r  d a i r y  f o r  a n  a d d i t i o n a l  $ 5  c h a r g e )  
* ( C a n  b e  p r e p a r e d  a s  a  m a i n  f o r  $ 4 9 . 0 0 )  

 

Roasted Pear & Blue Cheese Salad (V)  

S e rv e d w i t h  C a nd i ed  W a l n u t s ,  G a rde n  L ea ve s ,  C i t ru s  V i n a ig re t t e,   
P u m pk i n  Se ed s  &  D e hy d ra t ed  C ra n be rry   
(N o  a dd ed  g l u t e n )  

 

Roman Bread (V)  

C h e f s  I n - H o u se ,  D a i l y  B a k ed  R om a  B re ad ,  L ig h t l y  C h a rre d ,  Se rv e d w i t h  V i rg i n  O l i v e  O i l ,  
A g e d  Ba l s a m ic  & C h e f ’ s  D i p   
 

Soup of the Day (V)  

S e rv e d w i t h  C h e fs  I n - H o u s e ,  D a i ly  B a ke d  Ro m a  B re ad   
 

Tempura Fried Eggplant (V)  

C r i s py  T e m pu ra  B a t t er  f r i e d  Eg g pl a n t ,  s e rve d  wi t h  C h e f ’ s  i n - ho us e  C h i l l i  &  Co r i a n de r  
s a u c e ,  a nd  a  C a rro t  & C u c u m be r  R a i t a  
 



 

  

TAPAS 
$19.00 EA |  6  FO R $99.00  
 

House Smoked High Country Salmon Ceviche  

M a ri n a t ed  Le m on  &  L im e  C o co n u t  C re a m ,  To m a t o ,  O ni o n ,  C o r i a nd e r  a nd  a  h i n t  o f  F re sh  
C h i l l i ,  s e rv e d  o n  o u r  v e ry  o w n  C r i s py  R oma n  B re a d  

 
Salt & Pepper Calamari  

F r i e d  C r i s py ,  d u s t ed  in  s e a s o n in g ,  a nd  s e rve d  wi t h  L em o n  A io l i  D i ppi n g  S a u ce  

 
Canterbury Seared Venison Loin  

F o u r  T e n de r  S l i ce s  of  V e n i so n ,  S e rv ed  wi t h  N a t i v e  K u m a ra  B i te s  &  R ed  W i n e  J u s    

 
Pork Belly Bites  

T o s s e d  i n  H oi s i n  &  Ses a m e  Re d uc t i o n ,  se rve d  wi t h  P o t a t o  R o s t i  

 
Southern Fried Chicken Tenders  

T h re e  T e n d e rs  sm o t he re d  i n  a  So u t h  E a s t  co a t i n g ,  f r i ed  t o  c r i s py  pe rf ec t i o n  &  se rv e d 
w i t h  C h i po t l e  D i ppi n g S a u c e   

 
Mackenzie Lamb  

N Z  L a mb  C u t l e t ,  to ppe d  wi t h  M i n te d  S a l s a  a n d  Ro a s t ed  A l mo n d  &  R ed  Pe ppe r  S a u ce   
( t w o  c u t l e t s )   



 

  

MAINS 
$49.00 EA 
 

 
250G Scotch Fi l let  

S e rv e d w i t h  Ro a s t ed  P o t a t o  Sm a s h ,  C a n di ed  B a by  C a rro t s  &  G ree n  P e ppe rc o rn  S a u c e  –  
N A /  (G * /  D * )  
 

 
Twice Cooked Pork Belly Roast  

S e rv e d o n  C re am y  M as h ,  w i t h  C a n d i ed  B aby  C a rro t s  &  t o pped  wit h  h o u s e - m ad e  A ppl e  
S a u c e  –  N A /  (G * /  D * )  
 

 
Makenzie High Country Salmon Fil let  

P a n - f r i ed ,  s e rv ed  w i th  a  K u m a ra  C ak e ,  g r i l l e d  A s pa ra g u s ,  to pped  w i t h  Le mo n  & G a r l i c  
B u t t e r  S a u c e  –  N A  (G * / D * )  
 

 
Silere Alpine Origin Merino Lamb Rump  

R u b be d  w i t h  C h e f ’ s  S ig n a t u re  R ub ,  s m ok ed  w i t h  a  m ix t u re  of  A ppl e  &  C h e rry  W o od ,  
s e rv e d  w i t h  b ak ed  K um a ra ,  B e e t roo t  P u re e,  a n d  M i n t ed  B a l s am ic  J u s  



 

 

DESSERT 
$17.50 EA 
 
Warm Sticky Date Pudding  

S e rv e d w i t h  B u t t e rs co t c h  S a uc e  &  V a ni l l a  Ic e - C re a m  

 

Dark Chocolate Mud Cake  

C o a t e d  i n  C h o co l a t e  Fro s t i n g ,  Se rv e d  w i t h  B l o o d O ra n g e  W af e r ,  V a n i l l a  B e a n 
C o c o n u t  Yo g h u rt ,  a n d B e rry  C ru m b l e  –  N A M /  (D * / G * )  

 

Warm Apple & Blackberry Crumble  

T o ppe d  w i t h  O a t  C rum b l e ,  M a s ca rpo n e   

 

Lemon Cheesecake  

H o u s e - ma de  u s i ng  a  se c re t  re c i pe ,  s e rv ed  w i t h  C i t ru s  S y ru p &  to ppe d  wi t h  
C a n d i ed  Le mo n  Z e s t   

 

Cheese & Fruit Board 

T r i o  o f  lo c a l l y  s o u rc ed  C h e e se s  f rom  G e ra ld i n e ,  se rv ed  w i t h  a  va r i e t y  of  
C ra c k e rs ,  H o u se  b re ad  a nd  F ru i t s  


