
 
 

 
 

ENTRÉE 
Freshly Shucked Market Oysters 

½ Dozen 45.95 / Dozen 85.95 
Natural or buttermilk tempura 

Sherry shallot dressing, barrel-aged balsamic, fresh lemon 

West Coast (NZ) Whitebait 39.95 

South Island style fritter, green leaf salad, Wonderbread 

or  

Spanish style, red chilli, garlic, green leaf salad, fresh baguette 

Market Fish Crudo 33.95 

Coconut cream, compressed citrus, finger lime caviar, puffed wild rice & coconut 

Botswana Peking Duck 32.95 

Cucumber, carrot & spring onion salad, steamed pancakes, hoisin sauce 

Seared Hokkaido Scallops 45.95 

Watercress purée, macerated grapes, macadamia & roe crumb 

French Onion Soup 29.95 

Emmental & crouton 

Soup of the Day 25.95 

Served with charred baguette & salted butter 

South Island Wagyu Beef Tartare 35.95 

Cornichons, shallots, parsley, bone marrow dressing, cured egg yolk, potato crisps 

Crispy Squid 31.95 
Botswana spice blend, yuzu aioli, fresh lemon 

Chicken Liver Pâté 29.95 
Ruby port jelly, pickled beetroot, cornichons, crostini 

 
Southland Hare Croquettes 28.95 

Native herb gouda, caramelised onion & stout aioli  

Heirloom Tomato & Stracciatella Tartare 33.95 

Kalamata olives, gherkins, shallots, parsley, pickled radish, mint & basil oil 

 

150gm Botswana Charcuterie Board 62.95  
Wagyu beef bresaola, salami di Birra, 

 pork Coppa, lamb prosciutto, pork rillettes served with peach chutney, sourdough baguette,  
crackers, house pickles and fennel-roasted olives 

 
House-baked Rye Sourdough 14.95 

Served with sea salt butter & EVOO 
 



 
 
 

 
 
 

 

MAIN 
 

Pan Seared Duck Breast 53.95 

 
Chard leaves, cos hearts, raspberry gel, pickled mustard seeds, strawberry vinaigrette 

 
 

Potato & Leek Gnocchi 39.95 

 
Sage butter, spiced seeds, Parmesan basket 

 
 

Miso Glazed Hapuka 55.95 

 
Citrus & courgette salad, charred ginger vinaigrette 

 
 

Wild Fallow Deer Mosaic 55.95 

 
Black truffle & trumpet mushroom, prosciutto, charred corn, corn purée, blood orange gastrique 

 
 

Porchetta 49.95 

 
Wilted spinach, puffed pork skin, apricot preserve, nduja & chive butter 

 

Biltong Beef Short Rib 53.95 

Roasted onions, charred sweet wine capsicum, chimichurri 

 
 

 
 
 
 
 

Please advise your server of any dietary requirements 



 

 

 

FROM THE BUTCHER’S BLOCK 
 

300gm Royalburn Lamb Rack Royalburn, Arrowtown (NZ) 78.95 

1.2kg Slow Roasted Oyster Cut Lamb Shoulder Lumina, Central Otago (NZ) 130.95 

500gm Waikato T-Bone Grass Fed, Waikato (NZ) 65.95 

300gm Black Origin Wagyu Scotch MBS 4 Grain Fed, Canterbury (NZ) 89.95 

180gm  

250gm 

Southern Stations Wagyu Eye Fillet MBS 7 

Southern Stations Wagyu Bavette MBS 7 

Grain Fed, Canterbury (NZ) 

Grain Fed, Canterbury (NZ) 

58.95 

59.95 

250gm Speckle Park Eye Fillet Grass Fed, Manawatu (NZ) 59.95 

250gm Speckle Park Fillet Mignon Grass Fed, Manawatu (NZ) 62.95 

400gm Savannah New York Striploin Grass Fed, Manawatu (NZ) 50.95 

300gm Pure South Scotch Grass Fed, Southlands (NZ) 63.95 

450gm Savannah Angus Ribeye on the Bone Grass Fed, Manawatu (NZ) 79.95 

750gm Speckle Park Chateaubriand Grass Fed, Manawatu (NZ) 145.95 

 

FROM THE OCEAN 
 

200gm Big Glory Bay King Salmon Fillet 42.95 

200gm Roasted Fillet of Snapper 41.95 

 Garlic Butter NZ Crayfish 55.95/100g 

SAUCES & BUTTERS 
 

Garlic & Parsley Butter                 5.95 Mushroom & Brandy   6.95                                 Horseradish   5.95 
 

Café de Paris Butter         5.95 Green Peppercorn        6.95                                     Béarnaise    5.95  

Bone Marrow & Truffle Butter          5.95 Thyme Jus                       6.95                         English Mustard    5.95  

Blue Cheese & Sour Cream          5.95                                                Aioli    5.95  

SALADS  

Cos lettuce salad, ranch dressing, Parmesan & pancetta crisps 18.95  

Caprese salad, buffalo mozzarella, basil, barrel-aged balsamic vinegar, EVOO 19.95  

Botswana slaw, cabbage, carrot, apple & horseradish               16.95  

Rocket salad, summer berries, citrus segments, feta, toasted sliced almonds, lemon balsamic 19.95  

Mixed leaf salad, pears, Parmesan wafer, Chardonnay dressing  16.95  

 

SIDES 
Duck fat potatoes 17.95 Charred zucchini, ricotta, pistachio gremolata                          16.95  

Potato purée, chicken gravy 16.95 Onion rings, mustard aioli 15.95  

Shoestring fries 

Fried gnocchi, sundried tomato   

14.95 

18.95 
Macaroni & cheese, bacon 16.95 

 

Salted cucumber, fermented chilli & sesame 15.95 Add scallops 70gm 25.95  

New season vegetables, edamame, pecorino, 

EVOO 
16.95 

Add prawns 70gm                                                            
19.95 
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