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FRESHLY SHUCKED NEW ZEALAND OYSTERS (cF|oF)

Fresh lemon and sherry vinegar
Please enquire with your server for todays variety

1/2 dozen $35 | 1 dozen $65

DAILY RAW FISH PLATE cr

3 types of market fish with wasabi, pickled ginger and soy sauce
$28

CHOPPED ORA KING SALMON (cr)

Horseradish buttermilk, green apple, cucumber and dill

$27

SMOKED AUBERGINE (v/vc/cr

Warm du Puy lentil salad, slow roasted tomato and parsley oil
$26

CLASSIC CAESAR SALAD

Baby cos, Parmigiano Reggiano, croutons and Caesar dressing
$18

CHICKEN LIVER PARFAIT
Cornichons, wholegrain mustard and green leaves

$26
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CAULIFLOWER STEAK
Tumeric cauliflower purée, raisins, hazelnuts and pickled cauliflower heart

$31

NZ MARKET FISH

Lemon, caper, butter sauce and choose one side

$38

ORA KING SALMON (cr)

Brussel sprouts, kohlrabi, sorrel sauce and king prawn oil

$42

WAKANUI GRAIN-FED SIRLOIN

Ashburton, South Island, NZ (2509)
Chef’s steak butter and choose one side
$39

AWHI FARMS BEEF FILLET
Ohakune, North Island, NZ (180g)
Veal Jus and choose one side

$42

LA BURGER ROYALE

Grain-fed beef patty, tomato, lettuce, melted cheese,

butter pickles, burger sauce and shoestring fries

$29
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FRIED BROUSSEL SPROUTS (v/cr

With lardons and fresh cream
$13

SHOESTRING FRIES
With ailoi
$12

TRUFFLE POTATO PUREE (cr
$12

WITLOOF SALAD (cr|vivo)
Clevedon Valley buffalo curd and hazelnut dressing
$14
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PECAN MILLE-FEUILLE

Tongan vanilla créme, caramelized pecan and pecan praline
$18

ORANGE CAKE @r

Orange marmalade, blood orange sorbet and yogurt mousse

$18

CHOCOLATE AND HAZELNUT TART

Guanaja chocolate ganache, hazelnut paste and chocolate sorbet
$18

CHEESE PLATTER

With selections of French and NZ cheeses, crackers, dried fruits, fresh grapes, nuts and quince paste

$42







