
EAT LOCAL GOODNESS

Free Farmed Pork Croquettes
‘Liberty’ mustard sauce, apple, pickled cabbage

26

Trevally Crudo
grapefruit, buttermilk dressing, dill

26

Steak Tartare
red pepper, capers, lemon, salted crackers

29

Smoked Kahawai Pâté
gherkins, cranberries, grilled baguette

27

Local Butcher’s Charcuterie
wagyu bresola, coppa, smoked butter, bread

29

Stuffed Eggplant
green lentil, black garlic cream, feta

27

Caesar Salad
egg, cos, anchovies, parmesan, croutons

choice of prosciutto or chicken breast  +$9

28

 

Little Jimmy’s Cheese Burger
grass fed beef patty, cheddar, relish, lettuce,  fries

 add bacon  +$8

28

Market Fish
roasted carrot, shiitake, wilted silverbeet,         

orange beurre blanc

41

Pan-fried Chicken Schnitzel
crushed agria, cucmber and celery salad,        

tartare sauce 

39

Pasture Raised Flank Steak
sundried tomato tapenade, potato skin,  

rocket, jus

40

Braised Lamb Shoulder Ragout
pappardelle, tomato, grano padano

38

Alpine Venison Meatballs
celeriac, beetroot chutney, cheese, watercress

38

Slow Cooked Crispy Pork Belly
parsnip, persimmon sweet and sour, leek, rye

40

 Pumpkin Gnocchi
vegan ricotta, basil, heirloom tomato

36

TURN OVER FOR MORE

Proudly New Zealand focussed

Shoestring Fries
aioli

Slender Stem Broccoli
tahini

Cos Lettuce 
fennel, radicchio, pomegranate

Apple Slaw
sesame dressing

Brussels Sprouts
smoked yoghurt

16

1613

13

S I D E S

please inform your  waiter  of  any a l lergies

L A R G E R  P L A T E SS M A L L E R  P L A T E S

16



S W E E T  T R E A T S

LARGE & SMALL PLATES ARE ON THE OTHER SIDE

Please note there is a 2% surcharge for all credit card 
and paywave transactions

B R U N C H  M E N U
A v a i l a b l e  t i l l  3 p m

Smashed Avocado
poached egg, sourdough, goats curd, tomato

24

Creamy Mushroom
poached, egg, sourdough, truffle mascarpone,  

pickled onion

26

A D D  O N
Sourdough 7

Extra Egg 4

Bacon 12

Chorizo Sausage 10

Avocado 6

Mushrooms 8

White Chocolate Cheesecake
golden kiwi, lychee, mango sorbet

19

Yoghurt Panna Cotta
stewed rhubarb, crumble

18

Chocolate Truffle Tart
orange, hazelnut, mascarpone

19

Warm Sticky Date Pudding 
butterscotch, vanilla icecream 

24

Espresso Martini Affogato
vanilla icecream, coffee liqueur 

24

Over The Moon Triple Cream Brie
cranberry and pumpkin seed cracker, quince jelly

19

Affogato 12

please inform your  waiter  of  any a l lergies


