Menu is subject to change due to season and availability etc
E   N   T   R   E   E   S  
Roasted garlic bulb / olives / feta / chutneys / pickles / toast.                           22
House smoked fish pate / chutneys / pickles / toast. 
                                    22.5
Local little neck clams OR green lipped mussel steamed in EITHER:           22.5                           
      
K a r e n g o - seaweed broth
R a r i h i - horseradish cream

K a r i - laksa style broth
Hand minced paua / pan-fried into fritters / caper salsa / chilli yoghurt.         22.5
Crispy bite sized squid / finished with chilli and garlic / asian slaw.               22.5
Slices of roasted soy glazed pork belly / stir-fried cabbage / kimchi.             22.5
M   A   I   N   S 
Pan-fried, fish fillets of your choice, served with steamed rice.                  38 / 40
EITHER :   
K a r a p u - coated in kelp crust / lemon butter  

R ē m a n a - coated in citrus crust / tomato caper salsa                 
K ā r i k i - spring onion, ginger and garlic 
Salmon fillet : marinated in soy / pan seared / warm sushi rice /
                    38

chunky avocado and wakame seaweed salad / lemon butter.

Plato’s Fish Pie : hot smoked white fish / fish fillets / mustard, bacon              38
and leek sauce / potato smash / cold smoked cheese / grilled.
Pork and Clams : pan seared pork sirloin / steamed little neck clams /            38

white wine coriander cream / potatoes and julienne vegetables.

Hiri Steak : Flat iron steak / cooked on the grill to your liking / 

  36

potato smash / chipotle chilli cream / roasted capsicum and tomato.
Kaimoana Steak : cold smoked ribeye / cooked on the grill to your                  38

liking / smashed potatoes / local shellfish / garlic white wine cream.  
Curry : Roasted pumpkin, eggplant and field mushrooms / fried cauli /

  32

coconut cream flavoured with pomegranate, masala and fenugreek.
O N   T H E   S I D E                               
Fried potatoes / garlic herb butter        Steamed broccoli / tzatziki / almonds     8                Grilled courgettes with garlic butter                                      Cauliflower gratin     8
Salad greens / vinaigrette                       Avo + seaweed salad / miso dressing    8                          
Steamed asparagus / parmesan crumb / balsamic                                                     12 
PLEASE INFORM YOUR WAITPERSON OF ANY DIETARY REQUIREMENTS OR ALLERGIES

