


MENU

GF - GLUTEN FREE | DF - DAIRY FREE | V - VEGETARIAN | VG - VEGAN | O - OPTIONAL

Medium Plates

Summer Salad. Salsa Verde. Parmesan. Buttermilk Dressing.

Grilled Broccolini. Romesco Sauce. Almond XO.

Triple Cooked Potatoes. Manchego. Smoked Paprika Mayo.
  
Heirloom Tomatoes. Marinated Feta. Pickled Onions

Pan Fried Mushrooms. Smoked Garlic. Miso Egg Sauce. Pangritata.
  

Large Plates 

Pappardelle Pasta. Fried Sage. Parmesan Sauce.

Pan Seared Market Fish. Caper. Parsley. Garlic Butter Sauce.

Royalburn Lamb Shoulder. Tahini Yoghurt. Chermoula.

Canterbury Porchetta. 5th Street Reduction.

Grilled Canterbury Flintstone Steak. Jus. Bone Marrow Butter.
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Small Plates

Grizzly Ciabatta. Cultured Butter.

Marinated Olives. Cumin. Burnt Orange.

Sweetcorn Donuts. Burnt Chili. Tamarind. Kaffir lime. Pickled Vegetables

Marinated Peppers. Shallots. Wairiri Buffalo Stracciatella. 

Market Fish Crudo. Charred Pineapple. Avocado. Chilli Vinegar.

Royalburn Lamb Croquettes. Chipotle. Spring Onion. Creme Fraiche.

Fried Chicken Dijon. Aioli. Chicken Jus. Celery Salsa.


