BAR MENU

MAKIKIHI FRIES
Local Potatoes, Confit Garlic Aioli (GF, DF, VA, VGA) -13.0

HOUSE FOCACCIA
Whipped Butter (GFA, DFA, VGA) ~ 12.0
Choose Your Dip:
Hummus, Golden Raisin, Za’atar (GF, DF, VG) ~ 8.0
Labneh, Peperonata, Chilli Oil (GF, V) ~ 8.0
Whipped Ricotta, Heirloom Tomatoes, Lemon Oil (GF, V) ~ 8.0

CURED & CURDS
Choose 3 - 35.0
Whitetone Brie ~ Vintage Totara Cheddar ~ Kikorangi Blue
Venison, Pork, Smokey Jalapeno, Cheese Biersticks ~ Pork & Fennel Salami
Served with Chutney, Focaccia & Crackers (GFA)

24 HOUR POTATOES
Crispy Agria, Aleppo Pepper, Parmesan, Garlic Toum (GF, DF, VGA) ~ 20.0

DUCK & GINGER DUMPLINGS (5)
Spring Onion, Radish, Hoisin Glaze, Soy Dipping Sauce, Chilli Oil ~ 23.0

BURRATA

Heirloom Tomatoes, Strawberry, Pistachio, Hot Honey (GF, V) ~ 27.0
Add: Focaccia (+4)

OLD VIC FRIED CHICKEN

Buttermilk Thigh, Sweet & Spicy Glaze, House Pickles,
Mayo, Sesame (GF) ~ 24.0

GRILLED TIGER PRAWNS (4)
Nduja Chilli Butter, Garlic, Parsley, Lemon (GF) ~ 27.0

BEEF TARTARE
Hash Brown, Parmesan, Burger Sauce (GF, DFA) ~ 24.0

CRISPY SQUID
Buffalo Sauce, Nori Ranch, Pickled Celery (GF, DFA) ~ 22.0

GF - Gluten Free / DF - Dairy Free / V - Vegetarian / VG - Vegan / (A) - Available
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