
Starters
Flatbreads | 22         

garlic butter, cheese (V) 
roast pumpkin, feta, pinenuts (V, VGO) 

salmon, lemon & dill crème fraiche, capers, fennel 
chorizo, mozzarella, honey, fennel

Roast beetroot, buffalo mozzarella, candied walnuts, basil,  
lemon vinaigrette (V, GFI, N, VGO) | 22

Salt & pepper squid, micro cress', chilli jam (GFI) | 22

Fried chicken, garlic & chilli oil, micro coriander, mayo’ (GFI) | 22	

Pork belly bites, soy ginger dressing, spring onion,  
sesame, chilli (DF) | 23

Lamb ribs, radish, micro coriander, zhug, tamarind burnt chilli mayo’ (DF, GFI) | 25 

Beef cheek & blue cheese croquettes, salsa verde,  
sour cream, chives | 22

Mains
Pumpkin risotto, peas, parmesan, chives, pinenuts (V, GFI, VGO) | 30

Winter salad - mixed greens, black rice, roast pumpkin, parsnip, 
beetroot, feta, red onion, almonds, creamy lemon dressing (V, N) | 24

Pan-roasted salmon, coconut rice, sautéed kale, Malvani sauce (DF, GFI) | 45

Beer-battered market fish, fries, cabbage slaw’, tartare (DFO, GFIO) | 33

Buffalo fried chicken burger, cheddar cheese, cos lettuce,  
pickles, aioli, fries | 33

250g sirloin steak, triple-cooked fries, salad,  
creamy mushroom sauce (GFI) | 45

Venison ragu, potato gnocchi, crispy leeks, parmesan, parsley | 35

Sides
Roast pumpkin, chilli crisp, parsley, mint (VG, GFI) | 12

Harissa roast cauliflower, coconut yogurt tahini, pomegranate seeds,  
micro coriander (VG, GFI) | 12

Rosemary salted fries, garlic mayo’ (V, VGO) | 12                                                                                                           

VG = vegan | V = vegetarian | DF = dairy free | GFI = gluten free ingredients 
N = contains nuts | VGO = vegan option available 

VO = vegetarian option available  | DFO = dairy free option available 
GFIO = gluten free ingredients option available

We cannot guarantee the food preparation environment is free from traces of 
all allergens. Please let our team know of any dietary allergies.

@sudimahotelsnz @sudimahotels


