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D E S S E R T

Tiramisu   20
Marsala wine / mascarpone cream

Earl Grey Crème Catalana  V, GF 19
Spanish custard infused with earl grey tea

Almond & Coconut Churros  V  19
Dulce de leche / chocolate / vanilla ice cream

Cheese Board  V, GFO  (3 CHEESES) 35
Barrys Bay Blue Peninsula / Whitestone Brie /
Whitestone Aged Cheddar/ chutney / croûtes / fruit

D E S S E R T  C O C K TA I L S

Drunken Peacock 20
Cookies and cream whiskey, Baileys, vanilla ice cream, cream, cookies

Sweet Depart 20
Caramel ripple ice cream, Disaronno, hot white chocolate, caramel

D E S S E R T  W I N E  &  P O R T
 90ml 150ml

The Ned Noble Sauvignon Blanc  Marlborough 18 32

Ramos Pinto Tawny Port  Porto   16 30

C O F F E E  &  T E A

Mojo ‘Bold’ Coffee

SHORT BLACK • LONG BLACK • AMERICANO  5
FLAT WHITE • LATTE • CAPPUCCINO  5.5
MOCHA • HOT CHOCOLATE  6

Harney & Sons Tea  5

ENGLISH BREAKFAST • EARL GREY • CITRON GREEN • CHAMOMILE
PEPPERMINT • RASPBERRY • GINGER & LEMON



S A L A D S

Peruvian Chicken Salad  VO, VEO, GF, DFO           33
Lettuce / avocado / tomato / red onion / feta / olives / 
charred corn / almonds / cucumber / mustard vinaigrette

Miso-Glazed Ōra King Salmon  DF  39
Mixed herb lettuce / wakame / edamame / spring onion / 
quinoa / charred corn / radish / Ají Amarillo & sesame vinaigrette

L A R G E R  P L AT E S

Wagyu Beef Cheek Pappardelle   39
Grana padano / white wine cream sauce / truffle-infused oil

Prawn Linguine  41
King tiger prawns / smoked chilli butter / confit garlic / pangrattato

Tempura-Battered Market Fish & Chips  GFO, DF  35
Nikkei salad / tartare / lemon

Lake Ōhau Wagyu Beef Burger  GFO  35
Bourbon & bacon jam / smoked cheese / tomato / lettuce / 
pickles / chipotle mayo / fries

Moqueca Seafood Stew  GFO, DF   46
Cloudy Bay clams / market fish / mussels / king tiger prawns / sourdough

L A R G E R  P L AT E  T O  S H A R E  
Pollo Asado  GF   88
Pedro Ximenez sauce / wood-fired roasted corn / spring onion / sage / prosciutto
(Minimum 30 minutes cooking time / serves 2-3 / include one side)

F R O M  T H E  C H A R C O A L  G R I L L  

Grass-Fed Angus Eye Fillet  GF, DFO  225g 55
Potato pavé / truffle mayo / chives / Marlborough smoked salt

Speckle Park Beef Grass-Fed Scotch  GF, DFO  300g 65
Potato pavé / truffle mayo / chives / Marlborough smoked salt 

Grass-Fed Angus Tomahawk Ribeye  GF, DFO  800g 125
(Minimum 30 minutes cooking time / served carved / 
choice of two sauces & one side)

All steaks are served with a choice of the following sauces:

- Green peppercorn sauce  GF - Truffle & confit garlic butter 
- Port wine & mushroom sauce  GF - Horseradish cream  GF
- Jalapeño chimichurri   GF, DF (ADD extra sauce 4)

S I D E S
Grilled Broccolini  V, VEO, GFO, DFO   18
Ají verde / almond & chilli crumb

Cauliflower Gratin  V, GF  16
3-cheese mornay sauce / kale

Kūmara Mash  V, GF  16
Smoked maple / sage

Caesar Salad  GFO  18
Grana Padano / anchovy dressing / garlic croutons / 
manuka-smoked bacon / cured egg yolk

Fries  V, VEO, GFO, DF  14
Rosemary salt / chilli mayo

R AW  &  C U R E D

Charcuterie & Cheese Board  GFO, DFO  (serves 2-3)  65
Selection of cured meat / cheese / house-made dip / 
accompaniments / sourdough

Ruakaka Kingfish Tiradito  GF, DF  29
Ají Amarillo vinaigrette / agave picante / kūmara / 
orange & red onion salsa

Ora King Salmon Tacos  GF, DF (Minimum order of 2)   16
Acevichado sauce / caviar / shichimi / avocado / furikake / ponzu

Oysters (Minimum order of 3)  MP
- Natural / Forvm Chardonnay Vinegar  GF, DF
- Tempura-battered / Ají Amarillo chilli mayo  DF

T O  S H A R E  -  S M A L L  P L AT E S

House-Baked Milk Bread  V           17
Sour cream butter / ember salt

Baked Brie  V, GFO  32
Wood-fired flatbread / poached figs / fig & pear chutney / walnuts

Pink Oyster & Shimeji Mushroom Ceviche  V, VEO, GF, DF 27
Heart of palm / chulpe / capsicum / avocado / charred corn / 
ají panca leche de tigre / rocoto emulsion / kūmara crisp

Pork Belly Anticuchos  GF, DF    28
Nitsume / pineapple chimichurri / togarashi pork crackling / 
rocoto mayo / spring onion

Lemon Pepper Squid  GFO     23
Ají Amarillo chilli mayo / lemon

Karaage Fried Chicken  GFO, DF     24
Nikkei mayo / picante honey / roasted sesame seeds

Lamb Empanada  GF  (Minimum order of 2)  12
Salsa criolla

Wood-Fired Octopus  GFO, DF  33
‘Nduja emulsion / chardonnay vinaigrette / fennel / 
green olives / oregano / nasturtium

Crayfish & Prawn Slider  (Minimum order of 2)  22
Pickled fennel / granny smith apple / spicy mayo

Our dishes are prepared in areas where allergenic ingredients are present, 
and we cannot guarantee that our dishes are 100% free of these ingredients.

V Vegetarian DF Dairy free 
VO Vegetarian option    DFO Dairy free option 
VE Vegan GF Gluten free
VEO  Vegan option GFO Gluten free option


