lunch menu

Starters & Salads

Housemade Breads | g, d
whipped butters

Potato & Leek Velouté |ve, a,n
mushroom pesto
Pear & Organic Blue Cheese | v, d, n

pear, candied walnut, endive, chardonnay vinagrette

Choy Sum & Sweet Potato Dumpling | ve, n, se

chestnut & coconut velvet

Manuka Smoked Fiordland Wapiti Deer Tataki | a, n

pokeno winter malt, sichuan pepper, fire roasted & pickled beetroot

Hokkaido Scallop & Hawke’s Bay Candied Back Bacon | sf.p

smoked sunroot artichoke puree, legumes, fermented kombu & shiitake dashi

Lunch Specials

Chicken Pot Pie | d, g

cucumber, tomato, kalamata olives, lettuce, oregano & lemon vinaigrette

Grilled Brassicas | ve, d, n

hazelnut hollandaise, tonkatsu, oyster mushroom, candied tofu

Pearl Farm’s Veal Schnitzel | d, g, p, m

warm potato salad, sweet mustard vinaigrette

Bangers & Mash | d, p, g

tauranga griller, potato purée, red onion jus

Fish & Chips | sf, d, g
Catch of the day, steak fries, cucumber, tomato, kalamata olives, lettuce, oregano

& lemon vinaigrette

Market Fish | sf, d

Catch of the day, watercress risotto, lemon beurre blanc

Braised Lamb Shank

black garlic & kumara purée, grilled broccoli, horopito pepper sauce
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Poke BOW], I Choice of Sushi Rice, Quinoa or Mixed Leaves

Yellowfin Tuna | sf, se, g

sesame soy, avocado, crispy onion, edamame, wakame

Spicy Salmon | sf, d

chilli mayo, tomato salsa, avocado, edamame

Beef Tataki | g

ponzu, fried garlic, avocado, crispy onion, edamame

Kimchi Chicken | d

spicy kimchi, kewpie, cucumber & daikon

Vegan & Vegetarian options available

Please ask our team for their recommendations

Burg er & Wraps | Served with Shoestring French Fries

Chicken Burger |d, g

cajun ranch dressing, rucola, parmesan

Blackened Snapper Wrap | sf, d, g

grilled red snapper, blackened spice, lemon aioli

Black Angus Beef Burger | d, g

pohutukawa red cheddar, red onion jam, bbqg sauce

Sides

Buttered Autumn Vegetables | v, d

Pomme Purée | v, d

Shoestring Fries | ve

Kinloch Honey Roasted Root Vegetables | ve
Truffle Fries | v, d

d - dairy | g - gluten | m - mustard | se - seeds | sf - seafood | a - alcohol | p - pork | n - nuts | v - vegetarian | ve - vegan
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lunch menu

From the Grill

Brick Chicken 44
Tairawhiti Coast Kingfish 46
200gram

Striploin 48
250gram

Eye Fillet 58
220gram

Ribeye 58
250gram

Sauces

Chimichurri | n
Mixed Mushroom Cream | d

Red Wine Jus | a
Café de Paris | d, m
Peppercorn Jus

Sides

Buttered Winter Vegetables | v, d 15
Pomme Purée | v, d 15
Maple Syrup Roasted Root Vegetables | ve 15
Shoestring Fries | ve 15
Truffle Parmesan Fries | v, d 17

d - dairy | g - gluten | m - mustard | se - seeds | sf - seafood | a - alcohol | p - pork | n - nuts | v - vegetarian | ve - vegan
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