dessert
Dreamy Mango Citrus Cheesecake -

jelly, tropical sorbet 14
		

mango

- raspberry
& aniseed coulis, crisp and tart freeze-dried
raspberries, crunchy sesame praline 14 GF
Vanilla Buttermilk Pannacotta

chocolate brownie -

rich chocolate brownie
served on a hot plate with vanilla bean ice cream and
salted caramel sauce 14

Chargrilled
Espresso Affogato with baileys - 16

all our meats are supplied by:

perfection

STARTER
Bread and Dips - a selection of breads with homemade dips 12
Bruchetta - heirloom tomatoes, bocconcini, basil pesto,
aged balsamic reduction 14
Roasted Beef Bone Marrow - with crusty bread 16
GF breads available

S h a r i n g P l a t t e r $30
selection of prime cured meats, cheese, breads,
pickles, olives

ENTREE
Salmon Tartare - house smoked salmon, shallots,
capers with crostini 16 GF/DF - no crostini
Beef Carpaccio - angus tenderloin, capers, rocket,
truffle oil, parmesan 16 GF
Squid - olive oil, garlic, coriander, fresh chillies, sautéed 16 GF/DF
Prosciutto - rocket, walnut, pear, buffalo mozarella 16 GF
Haloumi and Spiced Baby Carrots - rocket,
extra virgin olive oil, pine nuts, manuka honey 16 GF

pe

all our steaks, accompaniments
and sauces are gluten free

BUTCHERS BLOCK
CANTERBURY ANGUS EMBER COOKED
CAVEMAN STYLE
200gm Angus Fillet 36
250gm Angus Prime Rump 28 500gm Angus T Bone 45
450gm Prime Steer Rib Eye on
HEREFORD PRIME 21
DAYS AGED
250gm Sirloin 35
300gm Rib Eye 40

the Bone 46
800gm Prime Steer Tomahawk 78
(to share - available weekends or
by pre order)

WAKANUI 21 DAYS
pe
AGED GRAIN FINISHED
all our steaks are
300gm Sirloin 44
charcoal cooked
200gm Fillet 46
ACCOMPANIMENT
Choose one:
Parsnip puree and parsnip crisps
Kumara mousse and kumara crisps
SAUCES 2.50
ADD
Mushroom sauce
Pork ribs - tasting size 6
Red wine jus
Peppercorn sauce

S i d e S - all gluten free
CHEESY Hand cut Agria Chips - cheese,
bacon, smokey bbq sauce 8
Hand cut Agria Chips 6.50
Mushrooms - in beef dripping 6.50
Duck Fat Potatoes 7
garden green salad 6.50
Baby Carrots and Baby Beans - manuka
honey glazed, fennel seeds, toasted almonds 7
seasonal vegetables 7

MAIN
Canterbury Lamb Rump - coriander, fennel, cumin rub,
cauliflower puree, broad beans, roast capsicum, red wine jus 35 GF
Free Range Chicken Thighs - ginger, garlic, spices in
buffalo yoghurt marinade, fragrant rice, curry sauce 28 GF
Free Range Pork Ribs - 6 hour slow cooked, secret sticky
bourbon BBQ sauce, hand cut agria chips
Half Rack - 32 Full Rack - 39
Black Angus Beef Rib - 8 hour slow cooked, secret
sticky sauce, hand cut agria chips 38 GF/DF
Salmon - crispy skin, dukkah, gourmet baby potatoes,
bok choy, ginger lime glaze 33 GF/DF
Haloumi and Spiced Baby Carrots - rocket, extra
virgin olive oil, pine nuts with fragant rice 28 GF

