
ADD-ONS

S E A S O N A L  OY S T E R S

Freshly Shucked, Italian Vinaigrette 
1/2 Doz 42 — Doz 84

Beer Battered, Guindilla Chilli Mayo 
1/2 Doz 48 — Doz 96

S I D E S  T O  S H A R E 

Hand cut fries, parmesan black pepper  ...........15

Brussels Sprouts, Crispy Guanciale, Balsamic 
Frutta Secca, Parsley   .................................... 16

Roasted Beetroots, Walnut Cream.................... 18

P R I M I

for the table to share 

Freshly Baked Sourdough with  
Local Butter & Citrus Oil 

Mushroom & Truffle Arancini with  
Aioli & Parmesan 

Tuna Crudo, Horseradish Creme Fraiche,  
Charred Orange, Basil 

S E C O N D I 

please choose one of the following 

Pipe Rigate, Pomodoro, Ricotta & Basil 

Char Grilled Snapper, Buttermilk Dressing,  
Dill, Pickled Mussels & Celery 

Roasted Lamb Rump, Mint Salsa Verde,  
Smoked Potato, Cavolo Nero, Pistachio 

LUNCH MENU 
$ 3 5  P E R  P E R S O N

Keep up to date with Festival news  
and events at savor.co.nz

Festival menus are correct at the time of publishing but are subject to 
product availability & seasonal changes. Day & time restrictions may apply.

DRINK SPECIALS

B E E R

Peroni (400ml)  ............................................... 10 

C O C K TA I L S

Hendricks Gin & Fever Tree Premium Tonic ..... 15

Hendricks Gin & Passionfruit 
Hendricks, Prosecco, Lemon, Passionfruit ....... 15

Hendricks, Aperol Blood Orange 
Hendricks, Aperol, Grenadine, Lemon & Fever 
Tree Blood Orange Tonic ................................. 15

W I N E

Idle Hands Chardonnay............................12 / 60

Idle Hands Sauvignon Blanc ....................12 / 60

Idle Hands Pinot Gris  ..............................12 / 60

Idle Hands Pinot Noir ...............................12 / 60

Terra Sancta Rose ....................................14 / 70
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