RESTAURANT

DINNER MENU

Lk au

ENTREE
Pumpkin and kawakawa cob loaf 18 Laksa soup gf df v ve 20
served with lime Hummus, salted horopito coconut broth, mushroom,capsicum,tofu,
butter and dukkha sobar noodles

add on Chicken or Shrimp for $5

Creamy seafood chowder 22 Braised pork belly gf df 22
served with grilled rustic country loaf pickled apple, carrot puree , sesame jus

Scallops gf 28 Smoked spiced eggplant farro 22
macadamia nut puree, basil pesto, green apple df vve

& onion salad almond & dried cranberry salad, roasted

kumara, beetroot puree

MAIN COURSE

Eye fillet gf 52 Lamb shank gf df 40
potato gratin, caramelised onion, mushroom kawakawa kumara mousseline, honey glazed
sauce, coral tuille, summer vegetables, baby carrots, roasted vine tomato, thyme jus

butternut puree

Fish of the day gf 45 BBQ pork ribs gf df 40

semolina grilled, herb potato rosti, petit slow cooked, polenta fries, broccoli, pickled slaw,

vegetables, cream of dill sauce crispy shallots

Braised beef short rib gf df 40 Chicken Thai Curry gf df 35

parsley mash potato, steamed vegetables, rice, seared cabbage, side salad, grilled flat bread

roasted baby beetroot puree, house-reduced

red wine jus

Grilled cauliflower steak gf df v ve 32 Green pea and cornrisoto gf v df ve 32

beetroot hummus, chilli jam, spiced sunflower oat milk risotto, carrots, spinach, farmhouse relish,

seeds, grilled corn, couscous, parsnip puree fried onion

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




RESTAURANT

DINNER MENU

Lk au

PIZZA
Meat lovers 27 Margherita 27 Cranberry chicken 27 Vegetarian v 27
bacon, salami, chorizo, buffalo mozzarella, red onion, jalapeno, grilled sweet corn, mushroom,
sweet onion relish, fresh basil, tomato pepper, spinach, cranberry pickled vegetable,
and BBQ sauce sauce farmhouse relish, basil pesto

gluten free & dairy free pizza available

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
Chocolate molten pudding 20 Nikau delight 20
cream chantilly, fresh fruits trio of ice cream, dried meringue, cream

chantilly, and Turkish glaze

Warm apple rhubarb crumble 20 Poached pear v gf df 20
vanilla ice cream, ginger crystals, cinnamon Ired wine glazed, coconut vanilla ice cream, m
dust caramel crunch N o

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