
S H A R E D  S E T  M E N U
S E A S O N  2 0 2 6    /    2 0 2 7

T W O  C O U R S E S

$79 pp
T H R E E  C O U R S E S

$99 pp

Served to the middle of the table, to be shared.

T O  S T A R T

Charcuterie cured meats, pickles, olives, nuts, chutney, crackers

M A I N S

Lumina Lamb Shoulder harissa, roast young carrots, coconut labneh, Five Hills jus

Snapper Fillets crushed parmesan potatoes, jersey benne, broccolini, preserved
lemon, fresh basil

Roast Cauliflower tahini, black sesame

Semi Dried Tomato cucumber, Cable Bay olives, fresh mint, shallots, Cable Bay
EVOO

Shoestring Fries rosemary, parmesan, spanish aioli

T O  F I N I S H  — choose one for the table

New Zealand Cheese red leicester, brie, windsor blue, maasdam, nuts, dried fruit,
quince, crackers

Lavender Crème Brûlée

A D D  O N

Sourdough cultured butter, chardonnay salt, Cable Bay EVOO $6 pp

Every table receives all of the dishes to start and to the main course. The only selection is to finish — cheese
or crème brûlée. Two courses — to start and mains. Three courses — to start, mains and to finish.

Vegetarian, vegan and gluten free alternatives available — please let us know when booking. Allergen
information available on request.

Menu applies to the whole table. For groups of ten or more, please confirm numbers 48 hours prior.

D R I N K  W I N E ,  H A V E  L I F E .  E X P E R I E N C E  T H E  E X C E P T I O N A L .



P L A T E D  S E T  M E N U
S E A S O N  2 0 2 6    /    2 0 2 7

T W O  C O U R S E S

$85 pp
T H R E E  C O U R S E S

$105 pp

Individually plated. Each guest chooses their own dishes from the selections below.

E N T R É E  — choose one

Venison Carpaccio wild mushrooms, shiraz gastric, truffle emulsion, pecorino

Tuna Crudo blood orange, mint, bloody mary sorbet, estate EVOO

Stracciatella crumbed jalapeño, vineyard mānuka honey, roast pear, smoked walnut (V)

M A I N  — choose one

Pan-Seared Market Fish estate herb oil, seasonal accompaniment

Lumina Lamb Two Ways stanley prune, māori potato, swiss chard

Woodfired Young Carrots coconut labneh, babaganoush, salt baked beet, vineyard textures (V)

I N C L U D E D  — for the table, with every set menu

Shoestring Fries rosemary, parmesan, spanish aioli

Broccolini roast almond, preserved lemon, brown butter

T O  F I N I S H  — choose one

Lavender Crème Brûlée

EVOO Parfait

Fromage two New Zealand cheeses — red leicester, windsor blue, maasdam, brie + $8 pp

A D D  O N S  — for the table

Hand Crafted Pumpkin Sourdough cultured butter, chardonnay salt, vineyard mānuka honey, estate
EVOO $6 pp

Te Matuku Oysters natural or chardonnay mignonette $7.5 ea

Charcuterie cured meats, nuts, pickles, olives, chutney, crackers $18 pp

Two courses — entrée and main, or main and dessert. Three courses — entrée, main and dessert. Shoestring fries and broccolini are
served to the table with every set menu.

(V) vegetarian. Vegan and gluten free alternatives available — please let us know when booking. Allergen information available on
request.

Groups of ten or more: one set menu for the whole table, with selections confirmed 48 hours prior.

D R I N K  W I N E ,  H A V E  L I F E .  E X P E R I E N C E  T H E  E X C E P T I O N A L .


