
 

 

 
 

 

 

 
1st 

 
French Onion Soup  

Emmenthal Cheese Crouton 
 

OR 
 

Hot Smoked Wild Venison 
Beetleaf and watercress salad, raspberry vinaigrette and boysenberry chutney 

 
 

 
2nd 

 
 

Pan Seared Marlborough Salmon 
Summer beans, chickpeas, baby rocket, red peppers, cabernet vinaigrette 

 

OR 

 
300 Gram Black Angus Ribeye 

 Crispy sautéed potatoes, buttered spinach, glazed baby carrots and  
Thyme Jus 

 
OR 

 
Braised Cardrona Merino Lamb Shoulder 

Pea & mint tortelloni, baby spinach, heirloom carrots, rosemary jus 
 
 
 

3rd 

 

Blood Orange Salad 
Glazed oranges & jelly, Pimms granita 

 
OR 

 

Classic Vanilla Crème Brulee  
Frangelico ice cream, chocolate & cherry biscotti 

 
 
 
 
 

 
 

$75 per person. 

One bill per group. 
Service Not Included 

Beverages purchased separately.  

20% Surcharge Applies on Public Holidays 
To be settled on the night. 

Extra sides may be purchased on request. 


