
MENU

Roasted buttercup pumpkin soup, Whitestone blue cheese croutes,
black pepper mascarpone 14.5

Sashimi salad, avocado, orange, modern dressing 21.5

Confit salmon, savoy cabbage, white anchovy, sauce vierge, horseradish 22.5

Caramelized onion tart, Hohepa feta, kalamata olives, thyme 18.5

Pork terrine, bread & butter pickle, dijon mustard, sourdough 18.5

Cloudy Bay clams, D-squid ink fettucine, garlic, chilli, oregano 24.5

Bone marrow ravioli, beef juices, salsa verde 24.5

Veal tortellini, sage, parmesan, mirepoix broth 24.5

Risotto, braised duck, wilted spinach, currants, pine nuts 24.5

Pulled pork, white polenta, apple and fennel salad, pollen salt 26.5

Fish in a bag, sweet paprika butter, green olives, D-preserved lemon,
couscous, chickpeas 27.5

Market fish, pan roasted, braised red onion, white onion puree, tapenade 27.5

Mahy Farms veal escalope, prosciutto, sage, Te Mata mushrooms, potato gnocchi,
Maderia jus 28.5

SIDES

Potato gratin, parmesan, cream 7

Braised carrot, celery, olives, parsley butter 7

Epicurean leaf salad D-dressing 7

DESSERTS

Cognac tart, drunkin’ caramel prunes 15

Chocolate sheets, milk chocolate, white chocolate and salted caramel semi freddo 15

Apples and pears, spiced parfait, gingerbread crumb, profiterole, apple jelly 15

CHEESES

Individual serve 12.5
Selection of three 32

Origin Earth Washrind, Over the Moon Brie,
Hohepa Danbo Gouda, Gorgonzola Dulce,
oatmeal cookie, D-quince paste

E

SWEET TREATS

D-Baked puff pastry, custard 4

D-Nougat 4

D-Moonshine biffs 4

APPETISERS 

Fried bread, rosemary, garlic aioli 9

Parmesan shortbread 7

Telegraph Hill olives, nuts, salted caramel popcorn 9  

Fried bread, labna, Mister D dukkah spice 12 

Albo sardines, tomato toast, red onion 12

Yorkshire pudding, bone marrow, horseradish cream 12

Potato gnocchi, cheese sauce, coffee grounds 12

D-Deli Plate, cured meats, pork terrine, Hohepa gouda, confit tomato,
bread & butter pickle, ciabatta 24.5

Ortiz anchovy 25g, whipped butter, espellette pepper, ciabatta 24.5

WINES BY THE GLASSLUNCH  

NV Bollinger Special Cuvee 23

Nautilus Cuvee Marlborough Brut 13

WHITE

2011 Mangaorapa Sauvignon Blanc 9  

Nino Franco Prosecco 12  

2011 Menganito Verdejo  Spain 10

2010 Bilancia Pinot Gris 12 

2011 Riff Pinot Grigio Italy 10 

2011 Pieropan Soave Italy 11

2012 Craggy Range Te Muna Road Riesling 13 

2012 Elephant    Hill Gewurtztraminer 11 

2011 Sacred Hill Virgin Chardonnay (unoaked) 12

2012 Black Barn Barrel Fermented Chardonnay 13 

2009 Stonecroft Old Vine Chardonnay 15  

RED

2011 ‘Mister D’ Red 8.5

2010 Mangaorapa Pinot Noir 13

2010 Neudorf Tom’s Block Pinot Noir 14

 

2010 Carchelo Monastrell Spain 9  

 

2010 Cypress Syrah 12 

 

 

 
2009 Da Vinci Chianti Reserva Italy 12

2010 Finca Enguera Tempranillo Spain 10

2010 Sacred Hill Brokenstone Merlot/Cab/Syrah 16
 

2010 Guigal Rose France 11

2012 Esk Valley Rose 10

Phone 06 835 5022
Breakfast 7:30 - 11:00
Lunch from 11:30
Dinner Thurs, Fri, Sat from 5:30 Olive Oil by Village Press


