VISAYA

DINNER (5pm -10pm)

Starters

Pandoro Vienna sourdough, house-churned coconut butter, flaky sea salt, muhammara dip,
arbequina olive oil (V, N, NGAO)

Spinach, feta & walnut filo rolls, chili dip, citrus vegan mayo, cinnamon dust (V, N)

Smoked Kahawai & shellfish chowder, mussels, shrimp, garlic focaccia (NGAQO)

Korean fried chicken, gochujang mayo, house made bbq sauce, caramelised chili

Pork belly, seared scallops, caramelised cauliflower silk, green beans, herb crumb, jus (NGA)
Lamb meat balls, tomato concassé, parsley salsa verde, parmesan, garlic crostini (NGAO)

Mains

Burmese Khao Suey, organic buckwheat soba noodles, water chestnuts, tofu,
aromatic coconut curry broth (VG)

Add chicken / beef

Veg Wellington, mushroom duxelles, seasonal veg, ricotta, flaky pastry, cheese dip (V)
Snapper, mussels, prawns, tomatoes, fennel, scampi bisque (NGA)

Free range chicken supreme, vincotto-glaze, macadamia, pumpkin purée, chili oil,
beetroot, broccolini (NGA, N)

Grill - includes selection of a sauce and a side

NZ Pure South rib eye 300 gms

Eye fillet 200 gms

Lumina lamb rump

Roasted salmon fillet

Sauces - Bearnaise / Red wine jus / Mushroom sauce / Truffle oil / Gremolata butter

Sides

Roasted carrots, hummus, chickpeas (VG, NGA)

Baby potato, bacon, cream cheese (NGA, VO)

Iceberg wedge, coconut yoghurt, sesame dressing, dukkah (V, DF, NGA)
Corn cob, chili butter (V, NGA)

Fries, aioli (V, NGA)

Desserts

Affogato créme br(ilée, vanilla ice cream, macadamia crumble (V, N)

Opera slice, brownie crumb, fruit gel, Quick Brown Fox coffee cream (V, N)

Chef Rosa’s seasonal crumble, vanilla mascarpone (V, N)

Gourmet 3 cheese selection, quince fruit paste, grapes, crackers, nuts, chutney (N, NGAO)

VG =vegan |V = vegetarian | DF = dairy free | N = contains nuts
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VGO = vegan option available | VO = vegetarian option available | DFO = dairy free option available

NGA = no gluten added | NGAO = no gluten added options

We cannot guarantee the food preparation environment is free from traces of all allergens.

Please let our team know of any dietary allergies.

ﬁ @sudimahotelsnz @sudimahotels



