
 

Please inform our team if you have any allergies 
 
V vegetarian   VG vegan   GF gluten free   DF dairy free   VGO vegan option   GFO gluten free option   DFO dairy free option 

 

 
 
A L L  D A Y  D I N I N G  M E N U  

 
 
 
SMALL  PLATES  

House-made sourdough roll, butter V VGO ...........................................................................................................................................................................  10  

Sesame and cumin lavosh, white bean hummus V VG DF ..............................................................................................................................................  14  

Parmesan-crumbed bacon hock croquettes, apple purée, mustard fruits  ......................................................................................................  19  

Fermented mushroom pâté, red wine jelly, pickled raisins, sourdough V VG DF GFO .................................................................................  19  

Lamb loin skewers, bulgogi marinade, kimchi, kewpie mayonnaise GF DF .........................................................................................................  22 

Duck fat roast potatoes, black garlic aioli, duck skin salt GF DF .................................................................................................................................  15 

Fries, burnt tomato ketchup V VG DF GFO ...............................................................................................................................................................................  12  

Seasonal greens, sherry vinegar dressing, sourdough crumb V VG DF ..................................................................................................................  14  

House mesclun salad, wholegrain mustard dressing V VG GF DF ..............................................................................................................................  12 

 
LARGE PLATES  

Smash burger, Swiss cheese, club sauce, lettuce, pickled onion, fries, burnt tomato sauce GFO .......................................................  36 
Croque monsieur, prosciutto, truffle mascarpone, provolone, fries GFO ...........................................................................................................  28 
- add a fried egg .........................................................................................................................................................................................................................    3 

Grilled sirloin, horseradish cream, fries, red wine jus GFO ...........................................................................................................................................  48 

Turnip gratin, grilled baby cos, puffed buckwheat, wholegrain mustard dressing, pickled vegetables V VG GF DF ..................  36  

Grilled market fish, kohlrabi slaw, white bean purée, ‘nduja oil GF .........................................................................................................................  40 
Mushroom paccheri, vegan parmesan V VG DF .....................................................................................................................................................................  40  

 
PLATTERS  

NZ Cheeseboard, wafers, fruit jelly V GFO ..............................................................................................................................................................................  54 

Vegan mezze, marinated vegetables, white bean hummus, fermented mushroom pâté, grilled ciabatta V VG DF GFO ......  41 

Charcuterie, mustard fruits, burrata, toasted sourdough GFO ..................................................................................................................................  54 

 
DESSERTS  

Coconut panna cotta, feijoa sorbet V VG GF DF ...................................................................................................................................................................  19  

Rhubarb meringue tart, vanilla ice cream V ............................................................................................................................................................................  19  

Selection of house-made sorbets and ice creams, gaufrette wafer V VGO GFO DFO .................................................................................  19 
 
 
 
 
 
 
 
 



 
 
 
 

H O N E S T  I N G R E D I E N T S . 
C L A S S I C A L LY  R E F I N E D.  
 

Our kitchen takes great pride in 
transforming local, sustainably 
sourced and humble ingredients 
into something extraordinary 
with classic, time-honoured 
techniques. 


