S   U  N  D  A  Y    1  3    N  O  V  E  M  B  E  R    2  0  1  1
E n t r é e s 
Cream of asparagus soup with pancetta, served with toasted ciabatta.



13.50

Delicious seafood chowder filled with mussels, prawns, clams and white fish,


20.50
served with fresh toasted ciabatta.
Risotto of arborio rice flavoured with asparagus, broad beans and lemon finished
 with

17.50

mascarpone.                                      
House-made duck liver pate served with toasted ciabatta and a duet of house chutneys.

17.00

Sautéed gnocchi with walnut , wilted spinach and Evansdale blue cheese.


17.50

Platter of confit garlic with local feta, olives and a selection of dips served
 with


15.50

toasted ciabatta.
New Zealand green lipped mussels steamed in a Speights and caramalised onion broth

17.50

served with fresh toasted ciabatta

Crispy bite-sized squid tossed with garlic and chilli and served with an Outram slaw and

17.50

a tangy citrus dressing.
Parmesan crumbed lamb’s fry served on parsnip puree, with crispy capers                                     16.50
and nut brown butter.


M a i n s
Cumin rubbed roast lamb rump accompanied with a warm butterbean and olive salad, 

32.50
slow roasted tomato and feta cream. 



Ribeye fillet, cooked to your liking and served atop mashed Agria potatoes with


30.50
garlic and tarragon sautéed mushrooms and a beef glaze. 
Lemon and rosemary marinated chicken served with sautéed potatoes, chorizo and

29.50 


caramelised onion, creamed greens and harissa.
Grilled salmon fillet served on potato gnocchi, asparagus and topped with salsa verde.

31.00

Confit duck leg on a pumpkin, pearl barley almond and date risotto with an orange

32.50

butter glaze.

Pork chop wrapped in bacon, pan roasted and served with parsnip puree, sage butter

30.50

and sautéed apples.

Indian spiced coconut and spinach curry with crispy fillets of fish, prawns and potato.

32.50
Fresh fish fillets of your choice EITHER:

- coated in a kelp crust, pan-fried and finished with lemon butter OR



32.00
- pan-fried and served with capsicum chilli jam and cucumber salsa OR




- pan-fried in a citrus crust with a sushi rice timbale and fresh melon salsa.


Fresh ricotta and zucchini tart with slow roast tomatoes, parmesan short crust


26.50
and balsamic reduction.
On The Side










  6.00 
- Steamed broccoli, cauliflower & carrots

- Roasted potatoes with rosemary                                                                                                                  
- Green salad with lemon dressing         

- Wok tossed asian vegetables in soy
- Roasted root vegetables with aioli


- Asparagus with parmesan crumbs
- Watermelon and feta with pomegranate dressing

D  e  s  s  e  r  t  s
Handmade licorice and five spice ice cream served with rhubarb compôte and 
                 
 12.50

a cherry and almond florentine.

Trio of ices: please ask your waiter for today’s selection.





 12.50

Individual chocolate self-saucing pudding served with vanilla bean ice cream and crème
 
 12.50
anglaise.

Deliciously moist raspberry and coconut cake served with crème anglaise and 


 12.50

vanilla ice cream.

New York-style baked cheesecake subtly flavoured with lemon zest and served with
 
 12.50

strawberry compote.

Melt-in-the-mouth cappuccino brulée accompanied by whipped cream and biscotti.

 12.50
Chocolate and walnut brownie topped with chocolate ganache and vanilla ice cream.          
 12.50

Warm apple and berry crumble served with custard and berry sorbet.



 12.50   

Affogato
— scoop of gourmet vanilla ice cream doused with a shot of espresso.
  
   8.50

   

— OR with the extra zing of a nip of liqueur.




 12.50

CHEESE PLATTER for one, two or more people



per person
 
 18.50

‘Tania’ smoked brie OR Evansdale Bay blue,

accompanied by a selection of dips, chutneys, crackers and a glass of port.

     

Bailey’s Original Irish Cream







  
  9.50

Sambuca
— 
Aniseed-flavoured liqueur from Italy.


  
  
10.50

Grappa

—
Classic Italian coffee accompaniment produced from grape pressings.
10.50

Limoncello
---
A refreshing lemon-flavoured digestive made in Kerikeri.

             10.50

Fernet Branca   --- 
A full-bodied, herbaceous digestive made in Italy.


10.50
Branca Menta
—
Mint-flavoured after dinner liqueur from Italy.



10.50

Caffè Borghetti
—
Rich, coffee-flavoured liqueur. Delicioso!



             10.50

Laphroaig Single Malt 10 Year Whisky







12.50

Glenfiddich Single Malt 12 Year Whisky






             12.50
Courvoisier Very Special Cognac







10.50
Hennessy Privilège Very Special Old Cognac






12.50
Aurum ’9 Carat’ Hawkes Bay Noble Semillon 2008 (375ml)


    
   9.00 / 32.50

Succulent and honeyed, exhibits orange blossom and dried apricot flavours with a long clean finish.

Wooing Tree Central Otago ‘Tickled Pink’ 2010 (375ml)


        
            52.00
This amazing 100% Pinot sticky has peach, raspberry and rhubarb crumble notes. 

 
C o f f e e    a n d   o t h e r   h o t   d r i n k s  

Long or short black

3.50


Ristretto



3.50

Flat white


4.00


Cappuccino



4.00

Macchiato


4.00


Vienna




4.00

Latte



4.50


Mocha




4.50

Coffee roasted by ‘The Fix’. We serve doubles — please let us know if you prefer a weaker cup.

Please note for soy or decaf we charge an additional .50
Hot chocolate, chai latte. 








4.50

English breakfast, earl grey, green, chamomile, peppermint or blackcurrant tea.


3.50

