menu

Starters & Salads Sides
Handcut Beef Tartar | d, m 29 Mixed Mushroom Sauté | ve 9
pickled beets, potato soufflé, horseradish whip Buttered Autumn Vegetables | v, d 12
Housemade Wild Venison Bourdin Noir | d, se, n 30 Pomme Purée | v,d 10
quail egg, pickled onion, truffled potato foam Shoestring Fries | ve 12
Housemade Breads | g, d 13 Kinloch Honey Roasted Root Vegetables | ve 12
whipped butters
or Truffle Fries | v, d 16
Heart of Romaine | v, d, g 22 .
: . . Curly Fries | ve 12
vegetarian parmesan dressing, shaved parmesan, black garlic crouton
Sweet Potato Fri 12
Tuna Nicoise | d, sf, se 37 weet Potato Fries | ve
seared yellowfin tuna togarashi, quail egg, oregano & lemon vinaigrette
Kinloch Honey & Chevre Rocher | n, g, d, v 08
coromandel macadamia nuts, beets, smoked eggplant, pomegranate vinaigrette
Oyster Mushroom Tempura | ve, se, m 22
autumn vegetable tartar, maple syrup gochujang, aquafaba & edamame dip
Pumpkin Velouté | ve, n 19
candied mushrooms
Lunch Specials Dessert
Chicken Pot Pie | d, g 34 Chocolate Panna Cotta | d, g, a 18
cucumber, tomato, kalamata olives, lettuce, oregano & lemon vinaigrette raspberry compote, cinnamon crumble, port wine gel, pink meringue
Pearl Farm’s Veal Schnitzel | d, g, p, m 36 Pistachio Cheesecake | d, g, n 24
warm potato salad, sweet mustard vinaigrette kefir, poached rhubarb, kunafa bridle, candied pistachio
Braised Lumina Lamb Shank 48 Kinloch Honey Créme Briilée | d 20
black garlic & kumara purée, grilled broccolini, horopito pepper sauce latest harvest fruits, minted meringue
Fish & Chips | sf,d, g 41 Hilton’s Warm Chocolate Brownie | d, g, n 22
tairawhiti red snapper, steak fries dulche de leche, vanilla bean ice cream
cucumber, tomato, kalamata olives, lettuce, oregano & lemon vinaigrette
Ice Cream | d 14
Bangers & Mash | d, p, g 37 two scoops
tauranga griller, potato purée, red onion jus
S : v ! Sorbet | ve 14
Pan Seared Cavolo Nero & Red Chard | ve, n, se 31 two scoops

macadamia nut & tofu, miso & chestnut purée, garlic kuwayaki
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d - dairy | g - gluten | m - mustard | se - seeds | sf - seafood | a - alcohol | p - pork | n - nuts | v - vegetarian | ve - vegan




From New Zealand to the Table

We source seasonal produce from trusted partners across the country, chosen for quality, traceability and a shared respect for the land.
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