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House Baked Sourdough Bread Roll 
smoked butter 

 
 

entree 
Forest Mushrooms 

potato terrine, truffle beurre blanc, pickled enoki, kale 

or 

New Zealand King Salmon 
coconut dressing, pineapple, cucumber, ginger oil, sorrel 

 

 

main 
Slow Cooked Beef Cheek 

watercress, beetroot, almond, kumara gnocchi, horopito jus 

or 

Long Line Market Fish 
mussel cream, confit celeriac, leek, kawakawa, rice crisp 

 
 

dessert 
Persimmon and Manuka Honey 

custard, grapefruit, brown butter crumble, pine needle ice cream 


