
3-Course Meal - $95

 Mahurangi Oysters - ½ dozen  $42

Glass of Veuve Clicquot Brut  $36

Entree

Chicken liver parfait, seasonal chutney, crostini 

Stracciatella, apple, pear, pomegranate, crostini, fried kale 

Market fish crudo, peach, chilli, citrus labneh 

Add : Focaccia, rosemary, aged balsamic  $8

                                         

Main

Pappardelle, heirloom tomato, harissa butter

Market fish, courgette, cavolo nero, puttanesca, goddess

Seared lamb, courgette, feta, red onion, greens, herbs

Chicken cotoletta, fennel, citrus, apple, greens

Sides

Garlic & rosemary potatoes  

Broccolini, ricotta, sultanas

Dessert

Tiramisu, coffee, chocolate, orange & almond cake, mascarpone

Burnt peach cheesecake, digestive crumb

Cheese, sesame seed cracker, raw honey, nuts

Chocolate cremeux, créme fraîche, whiskey, crumb


