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Rosemary focaccia, burnt onion butter

Marinated olives, orange, chilli, garlic vegan, gf 

Cranky Goat feta, filo, hot honey, sesame, pistachio veg 

Half a dozen oysters, cucumber mignonette, lemon gf, df 

Mills Bay mussels escabeche gf, df 

Beef nuggets, big mac flavours 

Asparagus and zucchini, mint pesto, feta, lemon, seeds gf, vegan option 

Roasted carrots, cashew, harissa, granola gf, vegan  

ViaVio burrata, house made chilli crisp, herbs, focaccia gf option, veg 

Yellowfin tuna tartare, potato galette, crème fraiche, lime gf, dfa 

Cloudy Bay Clams, sweetcorn chowder, jalapeno, cornbread gfa 

Jerk chicken, sour cream, cucumber salsa gf, dfa 

Venison carpaccio, coriander, lime, kohlrabi, sourdough cracker gfa, dfa 

Summer tomato gnocchi, basil, ricotta, lemon, black olive gf, dfa, vegan option 

Market fish pie, silverbeet, puff pastry 

Pork cotoletta, apple, honey butter, pickled zucchini  

Lamb henry, zhoug, yoghurt, za’atar, curry leaves gf, dfa 

Cos lettuce, green goddess, furikake gf 

Salted cucumber, sour cream, dill pickle gf, dfa 

Fries, rosemary salt, aioli gf, df 

Tiramisu 

Pannacotta, cherries, meringue gf 

Limoncello syrup cake, whipped ricotta, pistachio 

Icey slicey - ask our friendly team for todays flavour 

Tough decisions? Leave it to us and we’ll select some of our best for the table 

Add a selection of Wairau River wines
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HEY,  GOOD LOOK IN ’ ! 
Our menu is made up of dishes that have been thoughtfully crafted to share and are  
sent from the kitchen as they are ready. (Please inform wait staff of any food allergies)
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