
G R A N D  M E N U

1 C a p r e s e  S a l a d

Heirloom local tomato | Basil microgreens | Rocket |
Burrata Prosciutto crumbs | Central Otago olive oil GF, V

Stewart Island Mussels | NZ Line-Caught Fish Of The Day | Tiger
Prawn | Saffron Rouille | French Roll DF

B o u i l l a b a i s s e

C h i c k e n

Corn-Fed Chicken | Brown Swiss Mushroom Ragout |
Confit Kumara | Candied Nuts | Canterbury Truffle

Mascarpone | Port Shallot Demi-Jus GF, DF

New Zealand wagyu striploin | Broccolini | Baby carrot salad
New potatoes | Gamay wine jus GF, DF

B B Q

Vanilla bean ice cream | Honeycomb 
 Callebaut whipped chocolate ganache

Cocoa granola | Fresh berries GF, V

I c e  C r e a m
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4

5



C L A S S I C  M E N U

1 C a p r e s e  S a l a d

Heirloom local tomato | Basil microgreens | Rocket |
Mozzarella  Prosciutto crumbs | Central Otago olive oil GF, V

Stewart Island Mussels | NZ Line-Caught Fish Of The Day
Saffron Rouille | French Roll DF

B o u i l l a b a i s s e

C h i c k e n

Corn-Fed Chicken | Brown Swiss Mushroom Ragout | Confit
Kumara | Candied Nuts | Port Shallot Demi-Jus GF, DF

Pure South beef eye fillet | Broccolini | Baby carrot salad
New potatoes | Gamay wine jus GF, DF

B B Q

Vanilla bean ice cream | Honeycomb
 Callebaut whipped chocolate ganache

Cocoa granola | Fresh berries GF, V

I c e  C r e a m
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4

5



V E G E T A R I A N  M E N U

1 S a l a d

Heirloom tomato | Vegan Mozzarella | Basil microgreens
Rocket | Olive & lemon crumb GF, DF, VG, V

Saffron Broth | Confit Tomato | Grilled Courgette | Brown Swiss
Mushroom | Saffron Rouille | French Roll DF,VG,V

G a r d e n e r ’ s  B o u i l l a b a i s s e

E g g p l a n t

Manuka glazed eggplant | Kumara | Candied nuts
Port & Shallot demi jus GF, DF, VG, V

Charred New Zealand Portobello | Broccolini | Baby Carrot
Salad | Gratin | Gamay Wine Jus GF, DF, VG, V

B B Q

Vanilla bean ice cream | Honeycomb
 Callebaut whipped chocolate ganache

Cocoa granola | Fresh berries GF, DF, VG, V

I c e  C r e a m
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5



I c e  C r e a m5

1 P e t i t  S a l a d

Gardeners’ salad
Mozzarella cheese
Olive oil dressing GF, V

 S o u p

K I D S  M E N U

Vanilla ice cream
Brownie
Warm chocolate sauce
Fresh berries GF, V

2
C h i c k e n

Fried chicken
Salad
Tomato sauce 

3
B B Q
Mini beef steak
New potatoes
Broccolini GF, DF

4

Smooth tomato soup
Grilled cheese bread GV, V 



B E V E R A G E  L I S T

BUBBLES

WHITE

PINK

RED

MAGNUMS

BEERS AND CIDERS

Gibbston Valley NVMéthode Traditionelle - Central Otago
Cloudy Bay Pelorus Sparkling Rosé - Marlborough
Veuve Cliquot Yellow - Champagne

Mt Difficulty 'Roaring Meg' Sauvignon Blanc - Central Otago
Gibbston Valley GV Collection Pinot Gris - Central Otago
Mt Difficulty 'Roaring Meg' Chardonnay - Central Otago
Gibbston Valley "China Terrace" Chardonnay - Central Otago

Mt Difficulty 'Roaring Meg' Rosē - Central Otago
AIX Rosé - Provence

Mt Difficulty 'Roaring Meg' Pinot Noir - Central Otago
Domaine Thomson ' Surveyor Thomson' Pinot Noir - Central Otago
Te Mata Estate Gamay Noir (served chilled) - Hawkes Bay
Te Mata Estate Syrah - Hawkes Bay

Kinross 'Luminaire' Pinot Noir Rose - Central Otago
Domaine Thomson ' Surveyor Thomson' Pinot Noir - Central Otago

Emersons Pilsner
Emerson's Orange Roughy (Hazy)
Panhead Stock Supercharger APA
Speights Master Brewers Gold Medal Ale
Mac's Cloudy Apple Cider
Corona
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13
13

13

13
20
13

Glass Bottle
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60
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