
On Arrival

Glass of Gibbston Valley Méthode Traditionnelle Extra Brut, NV
and

Gingerbread, blue cheese, chilli honey walnuts (V)

Entrée

Wairiri Buffalo stracciatella, heirloom tomatoes, basil (V, *)
or

Salmon, avocado crème, ponzu, fried shallots (*)
or

Ham croquettes, curry mustard mayo’, pickled shallots

Intermezzo

Lime & Vietnamese mint sorbet (V, DF, *)

Main

Akaroa salmon, horseradish, celeriac purée, fennel, parsley (DF, *)
or

Fennel & onion porchetta, savoy cabbage, leek, apple jus (*)
or

Royalburn lamb shoulder, potato galette, broccolini, jus (*)

Side

Honey roast carrot, whipped ricotta, dukkah (V, *)
or

Iceberg wedge, bacon, anchovy, ranch dressing (*)

Desserts

Dark fruitcake, custard (V)
or

Passionfruit cheesecake (V)
or

Seasonal fruit tart, whipped vanilla mascarpone (V)

Please inform your server of any dietary allergies.

V = vegetarian | VG = vegan | DF = dairy free | * = made with ingredients not containing gluten 
VO = vegetarian option available | VGO = vegan option available | DFO = dairy free option available  

** = made with ingredients not containing gluten option available


