
STARTERS
In-house baked Garlic Focaccia Bread. | 19

Freshly baked focaccia served with confit garlic,
kawakawa chermoula and kanuka aioli.

 
Mushroom Arancini | 23

Crispy risotto balls on a tomato coulis, 
parmesan and truffle oil. 

Avocado & Quinoa Ceviche | 22 | Vegan
Tossed with tomato cucumber and fresh coriander,

presented in a tortilla cup. 

Warm Kumara & Haloumi Salad | 22
Tossed with toasted seeds and cranberries, 

dressed in Kanuka and citrus. 

MAINS
Black Bean Croquettes |37 | Vegan | GF

Crispy black bean croquettes on a bed of spiced
pumpkin puree,

 roasted potatoes and chilli lime dressing.

In house made Kumara Gnocchi | 34 | GF
Tossed with haloumi, mushrooms and edemame

beans, finished with
hogao and nutty brown butter.
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MAINS - continued.
Open Roasted Vegetable Ravioli | 34 | vegan | GF

Oven roasted root vegetables and edamame beans on
a beetroot puree and native herb chermoula topped

with kumara sheets and crisps.

Mushroom Fettuccine | 26.5
Silky fresh fettuccine pasta tossed with vegetables and
mushrooms in a savoury creamy sauce, finished with

parmesan shavings.

DESSERTS
72% Dark Chocolate Tart | 15

Luxuriously rich 72% dark chocolate tart, paired with
creamy frozen milk, sweet berry compote, and crunchy

chocolate gravel for texture.
 

Lemon Meringue | 15
Bright, zesty lemon flavours in different textures,

paired with buttery speculaas streusel 
and creamy ice cream.

 
Trio of Sorbets | 15

A selection of three refreshing fruit sorbets, drizzled
with fragrant yuzu syrup and topped with a sweet

crumble.
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