EAT

Roasted nuts, native spices 8
Marinated olives, Worcestershire, lime 9
Bread, house cultured butter &
Soft boiled Quail egg, ham 6
Berkshire Pork rillettes, sage shortbread, seasonal jam 14
Brioche, Manuka honey, Canterbury winter truffle 9

Te Matuku Oyster, tree tomato 6 (6 for 30)
Cloudy Bay Storm Clam, granny smith apple 12
Foxton Diamond Clams, traditional mignonette 18
Snapper Crudo, Asian pear, citrus, coriander 16

Calamari noodle, ham broth, sea plants 15
Scorched squid, salsa verde, fried capers 14
Venison tartare, yolk, herb, chips 22
Country terrine, pickled vegetables, piccalilli 18
Potato, bacon, parsley 14
Ora King Salmon, citrus 22

Gunners Game Pie 18
Ribeye, kale, eggplant, mustard jus 35

Chocolate mousse, salted caramel, devil’s food cake 13
Baked apple cake, rosemary, brown butter ice cream 12



EAT (CONT’D)

CHARCUTERIE

Prosciutto di Parma
Coppa
Salumi
Mortadella
15 each /8 for 40 / all for 50

CHEESE

Blue River Dairy, Curio Bay Pecorino - Goat
Wangapeka Kinzett Creek, Washed Rind - Cow
Gibbston Valley, New Balfour - Sheep Milk
Whitestone Creamery, Windsor Blue - Cows Milk
Gibbston Valley, Autumn Gold - Cows Milk
Gibbston Valley, Takatimu Gouda - Cows Milk
Kaikoura Cheese, The Bureaucrat - Jersey Cows Milk
12 each /3 for 30 / all for 60



