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TO  S TA R T 
S H A R E  P L AT E S

WELLINGTON SOURDOUGH (GF BREAD AVAILABLE) 
house-churned butter 

WARMED OLIVES (GF) 

conf i t  gar l ic ,  preserved lemon

E N T R É E

PEAR & GORGONZOLA SALAD (GF) 
pear,  apple,  wit lof,  watercress,  celery,  golden rais in,  
Gorgonzola,  walnut

MARKET FISH CEVICHE (GF AVAILABLE)  
t iger ’s  mi lk,  red capsicum, cucumber,  red onion,  orange,  red chi l l i , 
cor iander,  cr ispy shal lot

AGNOLOTTI 
goat cheese,  tarragon,  saffron butter,  orange zest ,  pine nut

M A I N 
S E R V E D  W I T H  L E A F  S A L A D  &  R OA S T  P OTATO E S

CELERIAC STEAK (GF) 

celer iac & apple purée,  pecan gremolata,  oyster mushroom,  
rainbow chard,  tarragon salt

LOCAL LINE CAUGHT FISH (GF) 
parsnip & vani l la  purée,  marinated mussel ,  cavolo nero,  chive oi l 
 
NEW ZEALAND PORK BELLY (GF) 

fe i joa & green pear chutney,  burnt  apple,  c ider jus, 
watercress,  leek oi l

EYE FILLET (GF)

cooked medium rare,  Café de Paris  butter

D E S S E R T

APPLE TARTE TATIN 
vani l la  ice cream, apple caramel

SEASONAL SORBET (GF)

CHEESE OF THE DAY (GF AVAILABLE) 

toasted bread,  lavosh,  f rui t

WHEREVER HUMANS HAVE GONE  
IN THE WORLD, THEY HAVE  

CARRIED TWO THINGS WITH THEM: 
LANGUAGE AND FIRE.

PLEASE MAKE YOUR SERVER AWARE OF ANY FOOD ALLERGIES


