ALL DAY DINING
AVAILABLE 10:00 AM TO 10:00PM

Gazpacho Soup V' Z 07
Cucumber, Bell Pepper, Basil

Kingfish Crudo %Y %
Daikon, Kaffir Lime, Creme Fraiche, Coriander

Natural Pacific Oysters @Y *
Mignonette, lemon, Hot Sauce

Farmers Grazing Board
Prosciutto, Salami, Local Cheese, House Pickles & White Bean Dip

Pear & Walnut Salad 2 7
Goats Cheese, Cos, Sherry Dressing
Add Prosciutto

Chopped Iceberg & Cashew Salad V 7 ¢
Crispy Chickpeas, Hemp & Sunflower Seeds, Pickled Red Onion

)/

Add Bostock Chicken Breast Or Big Glory Bay Salmon

Line Caught Market Fish & Grilled Octopus 77 #
Spring Greens, Confit Potato, Nduja Dressing

Black Angus Beef Burger
Red Remoulade, Smoked Provolone, Shoestring Fries

Deli Baguette
Smoked Provolone, Soppessata, Rocket, Tomato, Pesto

Hawkes Bay Lamb @Y x
Asparagus, White Romesco, Local Mushrooms, Horopito Jus

SIDES
Crunchy Potatoes, Bonito, Scallion, Mayonnaise, Chili Sauce
Grilled Asparagus, Pickled Lemon, Toasted Seeds, Olive Oil V&
A Sweet treat to finish the meal...

DESSERT

Chocolate Cremeux <~
Malted Chocolate Créme, Passionfruit, Condensed Milk Ice Cream

New Zealand Cheese Selection &
Seasonal Fruit Selection V & 77

House Made Ice Cream and Sorbet Selection 2 77

g . Y . 6%
\' Vegan & Vegetarian A€ Partners in Provenance 7~ Gluten free
Please let the team know if you have any food allergies or special dietary needs

All prices are in NZD and inclusive of 15% Goods and Services Tax



