
 

A daily, rotating selection, seasonal to our farmers and producers across Otago & NZ. 
Dishes are designed for relaxed dining, with smaller plates or larger items to share.

 
Start

Natural Oysters | Mignonette | 5 p.p.
Muttonbird Sourdough | Fennel Seed Butter | 7 

Chicken Liver Parfait | Pickles | Rye Lavosh | 5 p.p.
Stuffed Chicken Wing | Tumeric | Curry Leaf | 5 p.p.

Chickpea Tofu | Tomato Saté | 9
Blooming Onion | Bay Leaf Salt & Vinegar | Aioli | 9
Grilled Lambs Tongue | Green Chilli | Coriander | 10
Zucchini | Preserved Kale | Salted Egg Yolk | 18

Hāwea Heirloom Tomatoes | Escabeche | Vietnamese Mint | 21
Matangi Beef Carpaccio | Kale | Hāwea Horseradish | 21
Market Fish Crudo | Sweet Potato | Ginger Dressing | 22 

Royal Burn Lamb Ribs | Cumin | Mint | Turnip | 27
 

Main
Ricotta Agnolotti Pot Stickers | Tomato | Thai Basil | 36

Whole Fish | Café de Wānaka Butter | 39
1⁄2 Brick Chicken | Bread Sauce | Jus Gras | 39

Royal Burn Lamb Neck | Fenugreek | Clove | Toum | 48
Havoc Pork Hock | Lettuce Cups | Seasonal Condiments | 55

 
Sides

Market Salad | 9 
Potato Bravas | 9

 
Dessert

Chocolate Mousse | Buckwheat Wafer | Pinot Plums | 15
Peanut Butter Parfait | Butterscotch | Meringue | 15

White Chocolate Semifreddo | Bundaberg Ginger Beer | Greengage | 15
Rum Baba | Crème Diplomat | Captain Morgan's | 19

 
Muttonbird Mix | 68.pp 

 
Dishes have been designed to cater to most dietaries, please check with our team so we can

accommodate your requirements 
 
 

Eat



 
Wine

 

Sparkling
Prosecco | Le Contesse | ITA | 11 | 50

Methode Traditionnelle | Maude | OTA | 16 | 75
Champagne | Charles Mignon | FRA | 130

 
White

Sauvignon Blanc | Maude | OTA | 11 | 50
Pinot Gris | Te Kano | OTA | 13 | 60

Riesling | Alpine Wine Co. | OTA | 13 | 60
Pinot Blanc | Kelly Washington | MBH | 14 | 65

White Grenache | Tocat | SPN | 14 | 65
Chardonnay | Tony Bish | HKB | 15 | 70

 
Rosé

Rosé | Aitken's Folly | OTA | 12 | 55
Rosé | Chard Farm | OTA | 13 | 60

 

Red
Appassilento | Farina  | ITA  | 12 | 55 

Shiraz | Serafino | AUS | 13 | 60
Malbec | Doña Paula | ARG | 13 | 60

Bordeaux | Le Petit Leon | FRA | 14 | 65
Primitivo | Barocco | ITA | 13 | 65

Nouveau Pinot Noir | Alpine Wine Co. | OTA | 15 | 70
Pinot Noir | Moonlight Race | Burn Cottage | OTA | 17 | 80

 
 

Drink 
Our selection contains the bevs we love to drink, sourced both globally & 

locally throughout NZ  



The Cellar

 
White

Sauvignon Blanc | Section 94 | Dog Point | MBH 
2014 | 95

Chardonnay | Bannockburn | Felton Road | OTA | 
2020 | 115

Chardonnay | Collección 125 | Chivite | SPN |
 2017 | 150

 
Red

NZ Bordeaux Blend | Ironclad | Man O' War | Waiheke | 
 2018 | 100

Shiraz | Moppa | Kalleske | AUS |
 2019 | 100

Shiraz | Dreadnought | Man O' War | Waiheke | 
2018 |  110

Pinot Noir | Kids Block | Maude | OTA |
 2019 | 120

Pinot Noir | Bannockburn | Felton Road | OTA | 
2020 | 125

Chateau Haut Breton Larigaudiere | Margaux | FRA
2011 | 150

 
 

 

 

 

The wines on our Cellar list are subject to availability



 
 

Brews
 

Taps | Rhyme & Reason
Pilsner | Happy Pils | 5.2% | 9 | 12

APA | Joy Rider | 5.2% | 9 | 12
Hazy IPA | Fruity Patootie | 4.8% | 10 | 13

 
Bottles & Cans

Hippy Berliner Sour | 8 Wired | 4% | 10
Paradise Pale Ale | McLeods | 5.5% | 10
Gunnamatta IPA | Yeastie Boys | 6.5% | 12

Alpine Start Stout | Ground Up | 440ml | 5.2% | 15
Juno Hazy Pale Ale | Urbanaut | 2.5% | 8

Heineken | 5% | 10
Heineken '0' | 0% | 8

 
Cider | Morningcider | 4.9% | 10

 
Cocktails

Warner's 0% Gin | 11
Aperol Spritz | 15
Dark & Stormy | 16

Shepherd's Delight | 18
Margarita | 18

Espresso Martini | 18
Negroni | 19

 
 


