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SOUTH

AOTEAROA AT YOUR TABLE

FOR THE TABLE

CIABATTA & WILD WHEAT SOURDOUGH - 10
olive oil, hazelnut dukkah

FRESHLY SHUCKED BRINY

TE KOUMA BAY OYSTERS - V2 DZ. 42
natural with mignonette sauce,

gin & grapes verjus or num jim drizzle

MANGONUI KINGFISH CEVICHE - 18
parm sugar tamarind glaze, torn smoke eel,
cucumber ribbon, almond crunch, citrus zest

ENTREES

CAESAR SALAD - 26 | 32
grilled chicken breast, baby cos, anchovy dressing,
bacon, croutons, parmesan biscuit, egg

BURRATA SALAD - 23
torched mangere melody tomatoes, roast eggplant
& red pepper purée, spiced manuka honey

TIMARU FREE-RANGE PORK - 24 | 35
8-hour braised pork belly, green apple glaze,
kowhitiwhiti ricotta croquet, balsamic drizzle

BAO BUNS -9 EA
crispy chicken, pork belly or tempura eggplant
rainbow slaw, chipotle mayo, coriander, cornichons

Gluten-free, dairy-free, something-free?
Talk to our team, we’ll make it work!



MAINS

HOROPITO CRUST SOUTHLAND

WILD VENISON - 42

celeriac purée, blueberry compote, port poached
shallot, baby beet, pistachio dust, jus

100 DAYS GRAIN-FED STEAK & FRIES - 42
marlborough region grilled bavette, chimichurri,
seasonal greens, fries or house salad

HAURAKI GULF LINE CAUGHT
CATCH OF THE DAY - 43

green lentil and pumpkin, oyster beignet,
coconut lemongrass velouté

4HRS SLOW BRAISED

LAKE OHAU BEEF CHEEK - 40
fondant potatoes, crumbed bocconcini,
chimichurri, manuka heirloom carrots

KAWAKAWA HAWKES BAY LAMB - 45
cap-on backstrap, kuimara pavé, minted pea

mascarpone, carrot & lamb belly crisp, red wine jus

SIDES

CRISPY FRIES - 12
parmesan

STEAM ROASTED BROCCOLINI - 14
bearnaise, almonds

ROCKET SALAD - 14
kikorangi blue, pears, parmesan

SOUTHERN STATIONS
WAGYU BEEF BURGER - 32
brioche bun, streaky bacon,
cheese, tomato & pickle, fries

MUSHROOM FETTUCCINE - 32
crispy white button, mushroom purée,
chardonnay, parmesan, chives | add chicken - 6

NORTHLAND SNAPPER
FISH & CHIPS - 30
peroni battered fish fillet,
house slaw, tartare, lemon

ROASTED PUKEKOHE
CAULIFLOWER STEAK - 32
hummus, organic quinoa salad,
pomegranate, salsa verde

KUMARA GNOCCHI - 32
flamed wainui oyster mushrooms, grilled
halloumi, tomato olive ragout, torn basil tips

DESSERTS

VANILLA BEAN CREME BRULEE - 17
minty berry compote, ginger tuile

BAKED LEMON TART - 17
caramel sugar, raspberry purée, meringue bite

OPERATORTE - 17
toffee purée, macadamia praline, hokey pokey ice cream
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