
DINNER MENU 
$ 5 5  P E R  P E R S O N

PA N E
House Made Focaccia,  
Balsamic & Olive Oil

P R I M I
PLEASE CHOOSE ONE OF THE FOLLOWING 

Calamari Fritti, Aioli & Lemon

Tuna Crudo, Horseradish Crème Fraiche, 
Charred Orange, Chilli, Basil

Warm Beetroot Salad, Orange Marinated 
Roasted Beetroot, Goat Cheese, Parsley & 

Yoghurt Sauce

S E C O N D I 
PLEASE CHOOSE ONE OF THE FOLLOWING 

Spaghetti Meatball,  
Napoli Sauce & Parmesan Cheese

Free Range Chicken in Tuscan Sauce, 
Roasted Peppers, Polenta

Truffle & Mascarpone Risotto,  
Mushroom Ragu, Pecorino

FOR THE TABLE TO SHARE 

NSP Green Salad 
Mixed Leaves, Herb, Fennel, Avocado, 

Radish, Balsamic Rose & Lemon Dressing

D O LC E 
Seasonal Sorbet

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

ADD-ONS

F R E S H LY  S H U C K E D  OYST E R S
1/2 Doz 42 — Doz 84

S I D E S  TO  S H A R E 
Sicilian Olives ....................... 15

Truffle Fries, Parmesan Parsley & Aioli 16

Herb Roasted Carrot, Balsamic Onion,  
Feta & Parsley........................  18

D O LC E
Tiramisu .............................. 19

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



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

PA N E

House Made Focaccia,  
Balsamic & Olive Oil

S E C O N D I 

PLEASE CHOOSE ONE OF THE FOLLOWING 

Spaghetti Meatball,  
Napoli Sauce & Parmesan Cheese

Free Range Chicken in Tuscan Sauce, 
Roasted Peppers, Polenta

Truffle & Mascarpone Risotto,  
Mushroom Ragu, Pecorino

FOR THE TABLE TO SHARE 

NSP Green Salad 
Mixed Leaves, Herb, Fennel, Avocado, 

Radish, Balsamic Rose & Lemon Dressing

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.

ADD-ONS

F R E S H LY  S H U C K E D  OYST E R S
1/2 Doz 42 — Doz 84

S I D E S  TO  S H A R E 
Sicilian Olives ....................... 15

Truffle Fries, Parmesan Parsley & Aioli 16

Herb Roasted Carrot, Balsamic Onion,  
Feta & Parsley........................  18

D O LC E
Tiramisu .............................. 19

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

DRINK SPECIALS


