12PM - 3PM –

TA K E AWAY M E N U

– 6PM - 9PM

For takeaway dishes, take 15% off the retail price below

STA R T ERS
Handmade crab wontons, coconut caramel sauce					

|

19 NF

Edamame, olive oil, sea salt 					

|

8 GF/DF/EF/NF/Vegan

Truffled macaroni croquettes 					

|

13 NF

Bang bang chicken 					|

17 NF

EN T R ÉES
Seafood chowder with fino sherry, sweetcorn, potato, crayfish oil & toasted sourdough 			

|

19 GFp/EF/NF

Bresaola, blushing pear, pickled veg, truffled honey, chevre, parmesan, rye & walnuts			

|

19 EF

Pea & parmesan risotto, preserved lemon, virgin olive oil & tendrils 					

|

18 GF/DFp/EF/NF

50g or 100g West Coast whitebait fritter with lemon & aioli					

|

25/48 GF/DF/NF

Mushroom & walnut pate, truffle oil, beetroot & horopito relish, toasted sourdough				

|

16 GFp/DF/EF/Vegan

Beer battered or crumbed fish & chips Add: 3 tempura oysters | mp. Add: 3 tempura prawns | 12 		

|

32 NF

Confit & roasted duck, cherry demi-glace, pickled plum, almond crème, orange kumara 		

|

45 GFp/DF/EF

Pork belly chicharrones, soft shell crab, cashew nahm jim, pickled ginger mayo, radish & apple 		

|

34 GFp/DF

House aged beef burger with bacon, cheese, gherkins, smoked chipotle & tomato relish, with chips

|

25 DFp/NF

M A IN S

Plant based bolognese with vegan spaghetti, wild rocket & Angel parmesan				|

30 DF/EF/NF/Vegan

SI DES
Sautéed Brussels sprouts with bacon 					|

12 GF/DF/EF/NF

Chips, tomato sauce & aioli 					|

10 GF/DF/NF

Baby cos, radish & mint, buttermilk ranch					|

10 GF/NF

House slaw, parmesan, lemon dressing					|

9 GF/EF/NF

DES S ER T S
Baileys cheesecake with mocha glaze, mascarpone, blackcurrant gel & vanilla yoghurt 			

|

19 NF

Pavlova with raspberry coulis & cream, meringues, lemon curd, orange blossom jelly 				

|

18 GF/NF

Flourless chocolate torte, cherries, chocolate caramel, mascarpone, salted caramel corn 		

|

18 GF/NF

Over the Moon Triple Cream Brie, cow’s milk					

|

17 GFp

Kingsmeade Opaki Manchego, ewe’s milk

|

17 GFp

|

17 GFp

L O CA L CH EES ES

served with walnut bread, sesame lavosh, grapes & quince paste

				

Kāpiti Kikorangi Triple Cream Blue, cow’s milk			

		

Please let us know your dietary requirements but be aware we cannot guarantee our food is allergen-free
GF = gluten free GFp = gluten free possible DF = dairy free DFp = dairy free possible
EF = egg free EFp = egg free possible NF = nut free

