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Three Course Menu

Entrée

Truffle Pumpkin Soup

Butternut pumpkin, black seaweed caviar

Beetroot & Chèvre Carpaccio

Rocket, pecan, balsamic glaze

Salmon Tartare

Ōra King, baby capers, shallots, dill & chive vinaigrette, nori chips

Mains

Eye Fillet

180g Silver Fern Reserve, garlic & herb mash, creamy mushroom sauce

Grilled Atlantic Salmon

150g wild caught, broccolini, béarnaise

Lamb Rump

200g Mangatu farms, honey glazed baby carrot & parsnip, port wine jus

Dessert

Burnt Basque Cheesecake

Velvet cheesecake, dark cherry compote

Dark Chocolate Tart

70% Dark Chocolate, Baileys Crème Chantilly

Minimum 6 people, 48hr notice	 $95pp


