DINNER FOR 4 (AUSE MENU

$125PP

HOUSEMADE FOCACCIA, BUTTER

CONFIT CHICKEN, FERMENTED CHILLI, LEEK
VINAIGRETTE, GRUYERE

ROAST PUMPKIN AGNOLOTTI, BEURRE NOISETTE,
SAGE, HAZELNUT

STEAMED HAPUKA, SHELLFISH VELOUTE, CUCUMBER,
DAIKON & PERILLA SALAD

DRESSED SPRING GREENS

FRIED POTATOES, AIOLI

BLACK FOREST CAKE:
CHOCOLATE, CHERRIES, FRESH CREAM, KIRSCH

National
VEGETARIAN, VEGAN, GLUTEN-FREE MENUS AVAILABLE. R E’eas‘; f.a"cef
DIETARY REQUIREMENTS MUST BE NOTED AT TIME OF BOOKING. roundation



