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New Years [T ve 2024
$13%5 Pp-
Amuse Eouchc

SurPrise from our kitchen team

Entrécs

Venison car‘Paccio -Fersimmon kawakawa salsa, wild mushrooms, truffle mayo
Market Fish Sashimi - Namjim, coriander, chilli, fried shallots, sesame seeds
Bur’rata ~ Heirloom tomato, comprcsscd melon, lemon and basil &ressing

Fonzu cured salmon - Pickled onion, nashi pear, fried sha”ots) wasabi creme

Mains
Pan fried market fish - bacon, kumara, peas, green peas, lemon beurre PBlanc
Scotcl'l rzi“ct~ Duck fat fried potatoes, broccolini, peppercorn sauce
Lamb rump ~ Broccolini, courgette, watercress, waiPu goats’ cheese,
kawakawa salsa, red wine sauce

Miso roasted butternut - Broccolini, Pepitas, Clevcland buffalo ricotta

Dcsscrts
Gclato 5clcction ~waffle cone
Fassionpruit cheese cake
Chocolate brownie - vanilla ice cream

* Flease note there m{g//t be some small C/731'Ig€5 c‘/cpcnc/lhg on ava/'/ab//ity
of produce



