
C H R I S T M A S  D I N I N G

ENTREE

G R E E N  G A ZPACH O  V
purple kumara chips | red capsicum gel 

J U N I PE R  M A N U K A  SM O K E D  V E N I S O N  G F,  D F
pickled baby carrot | blueberry sauce 

S C A M PI  G F, D F
yellow peach chuntey | finger lime

PA N  S E A R E D  S C A L LO P S  G F
romesco | crispy prosciutto | aged grana padano foam 

MAINS

H O R O PI TO  G N O CCH I  V
asparagus cream | smoked ricotta

or

L A M B  LO I N  G F
witloof | wild mushroom puree | jus

or

H A PU K A  G F
heirloom tomato salsa | celery oil

DESSERT

A M A R E T TO  P OACH E D  A PR I COT S
saffron meringue | raspberry | basil tuille 

W H I T E  CH O CO L AT E  S E M I FR E D D O
passion fruit | macadamia | lady grey caramel sauce

$250pp.  

Please inform the wait staff of any allergies.
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