PERCHE

DINING & BAR
Small plates

Crispy tofu w sticky soy maple sauce 16
Herb crusted cauliflower florets w bravas sauce 17
Smoky chorizo & mozzarella & mushroom arancini w 18

bell pepper aioli

Smoked fish goujons w dill mayo & lemon zest 18

Medium plates

Lamb kofta skewers w mint yoghurt & cucumber relish 22
Crispy chicken in honey sriracha glaze w lemon wedge 23
Salt & pepper squid w chili maple & sriracha mayo 23
Sauteed garlic king prawns w avocado puree, radish & 23

kumara crisp Healthy option available

Perch classics

Home baked pizza w prosciutto, rocket, mozzarellq, 29
caramelized onion & balsamic glaze

Chicken schnitzel asparagus caesar, bacon, parmesan & 30
dressing served w poached egg A fresh twist on the

classic Caesar - salad served on top of the schnitzel

Smoky BBQ beef burger w tomato, smoked cheddar, 31
caramelized onion, pickled gherkins, BBQ sauce & fries
Add eggs or streaky bacon for +$5

Truffle & blue cheese open steak sandwich w grilled 32
sirloin, blue cheese, rocket, caramelized onions &
truffle mayo on toasted ciabatta

Layered roasted vegetables served w grilled halloumi, 32
ratatouille, vegetables & creamy herb sauce

ALLERGENS

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance.
Our team will make efforts to accommodate dietary requirements, however due to the shared
production and serving environment, we cannot guarantee the complete omission of such
allergens or foods which may cause an intolerance. Please inform our team if you have a food
allergy or intolerance prior to ordering.



pERCHE

NING & BAR
Perch grill
Market fish of the day 38
Canterbury lamb rump 200gms L4
Canterbury scotch ribeye 250gms 45

All grill items will be served w potato fondant, baby
carrot & one choice of sauce

Mushroom sauce / peppercorn sauce / red wine jus

Sides

Truffle fries w truffle salt, parmesan & garlic aioli 13
Baby beetroot goat cheese salad w rocket, candied 13
walnut & orange segments

Summer sauteed greens tossed in garlic butter, 13
finished w roasted pumpkin seeds

Grilled corn ribs w herb butter 13
Desserts

Banoffee pie w caramel sauce & fresh banana 16
Chocolate fondant w vanilla ice cream 16
Green tea panna cotta w berry soil & lemon yoghurt 16
Perch pleasure - bite-size platter of all three desserts 16
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