
E N T R E E

B U T T E R M I L K  FR I E D  C H I C K E N
served with black garlic aioli 

or

N Z  PR AW N  CO C K TA I L  G F  D F
blood orange, passion fruit, baby cos, pomelo, marie rose, crispy seaweed

or

N Z  K I N G  S C A L LO P S  G F
butternut puree, citrus beurre blanc emulsion, macadamia, rice noodle

M A I N

FI S H  O F  T H E  DAY
vine tomato, bearnaise sauce, broccolini, green peas powder

or

WA I TOA  C H I C K E N  L E G
confit chicken leg, potato & celeriac mash, green velouté, baby carrot

or

R OA S T E D  KOA N G A  B U T T E R N U T  VG
hummus, pomegranate, broccolini, dukkah, sage

or

S CO TC H  FI L L E T  G F
mushroom puree | pommes anna | baby carrot snow peas shoots | jus

Please inform the wait staff of any allergies

V  V E G E TA R I A N  |  VG  V E G A N  |  G F  G LU T E N  FR E E  |  D F  DA I RY  FR E E

2 - C O U R S E  L U N C H  S E T  M E N U

$49 PE R  PE R S O N


