~ THE-LANE

ARRIVAL

Glass of bubbles
Caprese skewers (V, GFI)

START

Wild porcini & truffle arancini, black garlic
mayo’, aged pecorino, chives (V, GFI, DFO)
or

Beetroot cured Akaroa salmon crudo, kimara & flaxseed
lavosh, citrus labneh, saffron-infused cucumber (GFI)

MAIN | served with grilled asparagus & minted potatoes

Caramelised onion & chilli bucatini, artichoke,
heirloom tomatoes, aged pecorino, rocket (V, GFIO)
or

Five-spiced roast duck, honey-roast butternut, cris
dehydrated mandarin, red coral, mandarin sauce (GFI
or

Pork belly porcetta, potato purée, apple gel,
pickled fennel, watercress, cider jus (GFI)

DESSERT

Pavlova, pastry crumb, pistachio, white chocolate
snow, passionfruit gel, lemon curd (V, GFI, N)
or

Dark chocolate mousse, mallowpuff, freeze-dried berries,
dulce de leche, chocolate soil, wafer (V, GFI)

or

Sharing for two: Hot honey-baked brie, honeycomb, almond
brittle, chilli flakes, fresh seasonal berries (V, GFI, N)

V = vegetarian | DF = dairy free | GFI = gluten free ingredients
N = contains nuts | DFO = dairy free option available
GFIO = gluten free 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.



