RESTAURANT

Lk au

DINNER MENU

ENTREE

Homemade sourdough

kumara cob loaf and dips 18
served with salted kaffir lime butter, horopito
tomato relish, balsamic onion chutney

Creamy seafood chowder 20
served with grilled rustic country loaf

Edamame and pea falafel gfv 20

mint yoghurt, cucumber, toasted walnuts,
butternut hummus

TURE
M=o,

Garlic butter grilled prawns gf 22
avocado salsa, pomegranate, tangy lime
vinaigrette

Roasted cauliflower & quinoa gf vdfve 20
turmeric spiced cauliflower, quinoa, crisp kale,
guacamole, toasted pumpkin seeds

Smoked chicken caprese salad gf 22

buffalo mozzarella, smoked chicken, heirloom
tomato, fresh basil, olive oil, balsamic reduction

I Y Scallop Stash Signature Dish 35

six golden pan fried scallops stacked on a sweet kumara disc, with a
zingy kaffir ime pea puree, roe taramasalata, and crowned with nori

MAIN COURSE

Scotch fillet gf 50
potato gratin, pickled shallots, beetroot puree,
roasted vine tomato, creamy peppercorn

sauce, green beans

NZ lamb rump gf 46
slow cooked lamb rump, kumara potato mash,
parsnip puree, minted green peas, baby carrots,

red wine jus

Fish of the day gf 45
today's catch served with market vegetables
or salad greens

Chicken maryland gf 42
griled Maryland, green beans, corn cob,
asparagus, herb potato, kaffir lime satay sauce

For any other dietary requirements please inform our friendly team

DF Dairy Free | GF Gluten Friendly | V Vegetarian | VE Vegan

Braised pork belly gf df 38

purple cabbage, pickled apple, bok choy,
edamame beans, crispy shallots, sesame jus

Malay chicken curry gf 36
creamy coconut gravy, cumin rice, flat bread,

side salad

Green pea and cornrisotto gf v df ve 29

oat milk risotto, baby carrots, spinach, farmhouse
relish, fried onions

Eggplant pockets gf v df ve 29/\

trio of eggplant pockets, lentil and tomato ragout,
crispy parsnip, wilted spinach, toasted pinenuts




RESTAURANT

DINNER MENU

Lk au

PIZZA
Meat lovers 27 Margherita 27 Cranberry chicken 27
bacon, salami, chorizo, buffalo mozzarella, red onion, jalapeno, grilled
sweet onion relish, fresh basil, tomato pepper, spinach, cranberry
and BBQ sauce sauce

gluten free & dairy free pizza available

Vegetarian v 27

sweet corn, mushroom,
pickled vegetable,
farmhouse relish, basil pesto

BURGER
Lamb burger 29 Chicken burger 29
Moroccan lamb pattie, lettuce, cheese, grilled chicken breast, onion relish, cheese,
balsamic onion relish, tomato, rustic fries lettuce, black olive mayo, rustic fries
Beef burger 29
prime beef mince pattie, tomato, cheese,
beetroot, homemade kumara & tangerine
relish, lettuce, rustic fries
ADD A steak fries (10) steamed vegetables (10) free range fried eggs (7)
SIDE DISH onion rings (10) garden salad (10)
DESSERT
Homemade kaffir lime 22 Nikau delight 20
biscoff cheesecake trio of ice cream, dried meringue, cream
lemon passionfruit curd, vanilla bean ice chantilly, and Turkish glaze
cream, chocolate soil
20 Chocolate molten pudding 20

Rubarb & berry crumble gf v df cream chantilly, fresh fruits
coconut yoghurt, candid ginger

For any other dietary requirements please inform our friendly service team
DF Dairy Free | GF Gluten Friendly | V Vegetarian | VE Vegan




