
Mains
Lamb Skewer 45
Harissa, smoked eggplant, roasted tomato 
sauce, yoghurt, shallot, mint

Chicken Kiev 42
Green peas, confit garlic, smoked bacon, 
edamame, cauliflower puree

Free Range Pork Belly 45
Fennel, apple, chorizo, shallots, jus

Gourmet Beef and Cheese Burger 32
House ground beef, red onion, pickle, 
tomato, cos, roasted tomato ketchup, 
Sunfire fries

Market Seafood 42
Clams, prawns, market fish, bacon, smoked 
potato, veloute

Marlborough King Salmon 44
Roasted tomato sauce, citrus fennel, 
charred lemon

Gnocchi 36
Remarkable wild mushrooms, shallots, 
spinach, hazelnuts, truffle

Duck 48
Braised leg, roasted breast, 
smoked kumara, mandarin, broccolini, jus

Josper Fired Steaks
All our steaks are Handpicked branded,  
55 day aged, mbs 4+ 

200g Eye Fillet steak 54

Confit Garlic, smoked tomato, spinach, 
wild mushrooms, jus

300g Rib Eye 64	 250g Sirloin 56
Shallots, smoked tomato, spinach, 
chimichurri, Jus

Add - mushroom parfait 10

Add - Half Chatham Island Crayfish Tail 45

Great to Share

Cheese Balls 4pcs for 8

Seasonal Oysters ½ Doz 40 Dozen 80
Natural with lemon, mignonette

Taquitos 2pcs 16
Fresh salmon, avocado, lime crème 
fraiche, chilli crunch, spring onion

Kingfish Crudo 32
Yuzu, mandarin, chilli, grapes, 
pickled shallots

St Louis Pork Ribs 29
Basted, charred

Mushroom Parfait 28
Remarkable mushrooms, sourdough

Arrow Squid 27
Polenta spiced squid, roasted tomato 
sauce, crispy chilli

Burrata 30
Heirloom tomatoes, basil,  
sherry vinegar, sourdough

Mozambique Prawns 28
Prawns, peri peri cream, puffed rosemary 
rice, sourdough

Crayfish Roll 35
Chatham Island Crayfish, toasted brioche 
bun, lemon

Sides 

Roasted beetroot, maple, hazelnut 
gremolata, lemon 16

Skinny fries, parmesan,  
truffle mayo 16

Sunfire potato puree with jus 16

Leafy greens, parmesan,  
green goddess 16

Charred cabbage, tahini, walnuts, 
raisins 16

Courgette, ricotta, pinenuts, mint 16

Dinner


