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Menu auTuMn/WinTer 2012

FirsT FlaVours
MarinaTed greek oliVes & spiced chickpea puree  
With Waiheke artisan breads   12.50

house-sMoked salMon  
Our house speciality, smoked over manuka and  
oak barrel shavings  18.50

soup oF The day  
Served with Waiheke artisan breads  18.00

seared & ciTrus glazed big-eye Tuna  
Carrot & mango confit, coconut chutney, orange emulsion  22.00

carpaccio oF seared Venison  
Porcini mousse, chestnuts, parmesan, honey  
& rosemary vinaigrette  22.00

Terrine oF Wild pork & duck liVer  
Preserved cherry & thyme chutney, red cabbage  
& pinenuts, melba toasts  22.00

Waiheke Te MaTuku bay oysTers  
Natural-yuzu & ginger dressing, keta caviar & chives or 
Tempura style, spring onions & sauce gribiche  25.00

salad oF spanner crab  
Wasabi parfait, apple & cucumber, radishes, salmon caviar, 
mint & coriander  24.00

baked goaT’s cheese & MushrooM TarT  
Salt baked & spiced beetroot, fig vincotto, young cress 
hazelnut vinaigrette  19.50

Main dishes
TWice cooked duck  
Crisp oxtail dumplings,shiitake, bok choy, cashews, duck & 
mandarin jus  41.50

aoraki alpine salMon 
Quinoa & black rice, prawns, grapes, elderflower & white 
chocolate emulsion  41.50

ribeye oF Veal  
Almonds & parmesan crumbs, pumpkin puree, cavolo nero, 
balsamico jus  43.50

Fresh MarkeT Fish 
Wilted spinach & tomato ragout, black olive seasoning, 
saffron veloute  43.50

grilled black angus Tenderloin 
Potato & carrot confit, mustard soubise, crispy shallots, 
Te Whau cabernet wine jus  43.50

parMesan & quark gnocchis 
Candied aubergine & parmesan sandwich, pizzaiola sauce, 
curly endive  36.50

seasonal VegeTables  7.00 – 9.00

cheese
cheF’s selecTion 
Daily choices $15.00 per 50gms

desserTs
daily choices  From 15.00 


