
 

Whitebait workers lunch menu
2 courses $35
3 courses $45

Entrees

 Market fish crudo (Ota Ika tūtū wai) 
with preserved lemon, pistachio, Juno olive oil and fresh herbs

Tomato and Persian feta bruschetta 
on house made sourdough 

 
Piccolo fritto

with squid, market fish, clams, green lip mussels and spiced yoghurt

Swordfish ceviche
with coconut lime dressing and pear

Mains

Leigh flounder on the bone
with seasonal salad greens

Yellowfin tuna
with charcoal roasted caponata and aioli

Fish and shellfish (lka mataitai)
braised Catalan style with saffron broth and romescada 

Warm heritage tomato tart 
with Persian feta, olive, pinenut and heritage basil 

Sides for the Table

Broccolini 9       Potato 9      Mixed leaf salad 9

Desserts

Selection of house petit fours 
with pâte de fruit, chocolate truffle, turrón and nut tuile

Rose sorbet (Purini roiho matao)
with Prunotto Moscato d’Asti and strawberry meringue

Market Cheese 
with sultana sourdough, rye cracker and Braeburn apple salad


