
P R E  T H E A T R E  M E N U

 Bread

.

Confit Fish
pickled cucumber, radish, ponzu

Slow Cooked Beetroot
sheep’s milk cheese, verjus

.
 

Freedom Farm’s Pork
cider gel, butternut & smoked bacon

 

Potato Gnocchi 
65/65 egg yolk, taleggio & almonds

Angus Beef
celeriac, chlorophyll & red wine

.

Baked Lemon Creme
marshmellow sauce

Buttermilk Panna cotta
elderflower, gooseberry, moscato d’asti

 

 Matakana Blue 
muscatel and apple puree

The menu is made up of three l ight courses representing Clooney’s á la car te menu. 

Seatings from 5.30pm with guests to vacate the table by 7.30pm.  $49.

 


