
    

A TASTE OF AUTUMN

BITES 

Pecorino cheese fritter & harissa mayonnaise

Venison tartare, tarragon sauce & potato chip

Baby radishes, bu�alo curd & honey

N V  A L P H A  D O M U S  ‘ C U M U L U S ’  -  H A W K E ’ S  B AY  -  1 2 5 M L

ENTRÉES
Raw local fish, radish, lovage & olive oil dressing

Roasted Hohepa halloumi, pine nut sauce, peaches, chilli & mint dressing

2 0 2 2  C H A R D O N N AY  -  K I D N A P P E R S  V I N E YA R D  -  H A W K E ’ S  B AY  -  7 5 M L

Pan fried local fish, prawn, preserved lemon & charred cream corn

2 0 2 2  -  C H A R D O N N AY  -  G I M B L E T T  G R AV E L S  -  H A W K E ’ S  B AY  7 5 M L  

MAIN COURSE 

S E R V E D  W I T H  A  S E L E C T I O N  O F  S I D E S 

Glazed lamb shoulder, almond cream, cavolo nero & pine nut crumb 

2 0 1 1  B O R D E A U X  B L E N D  ‘ S O P H I A ’  -  G I M B L E T T  G R AV E L S  V I N E YA R D  -  1 5 0 M L

TO FINISH

Lemon posset, black doris plum, almond crumb & sorrel granita 

2 0 1 8  A L P H A  D O M U S  ‘ N O B L E  S E L E C T I O N ’  S E M I L L O N  -  H A W K E ’ S  B AY  -  6 0 M L

ENTRÉE

Raw local fish, radish, lovage & olive oil dressing      27

Roasted Hohepa halloumi, pine nut sauce, peaches, chilli & mint dressing    28

Venison tartare, tarragon, cured egg yolk, crispy fried anchovy & potato crisps    29

Slow cooked paūa, champagne sauce, fennel & crumbed mussels    31

MAIN COURSE

Pecorino cheese sou�é, red pepper piperade & courgette salad    44

Pan fried local fish, prawn, preserved lemon & charred cream corn   48

Lamb rack, olive, basil, courgette purée & ortiz anchovy   48

Duck breast, preserved plum, parsnip & hazelnut    49

TO SHARE
S E R V E D  W I T H  A  S E L E C T I O N  O F  S I D E S

1.4kg Matangi rib eye of beef, creamed spinach     160

SIDES

Creamed spinach    14

Roast potatoes, confit garlic    14

Leaves from our garden, candied walnuts & red wine dressing    14

MARCH 2024
Our Shared Menu - 95pp

W I N E  T O  M A T C H  -  8 5 P P

S P E A K  T O  U S  A B O U T  O U R  P R E M I U M  W I N E  S E L E C T I O N  -  1 0 5 P P


