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Chef’s appetizer of the day
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Seared lamb loin with pickled green tomato puree, chorizo crumb and aioli (GF & DF)
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Smoked goat’s cheese with pear chutney, watercress pesto and brioche (V, GF available)
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or 2
Smoked salmon with créme fraiche, pickled fennel and blood orange gel (GF, DF available)
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Confit duck with Jerusalem artichoke puree, truffled gratin, seasonal greens and jus (GF)
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Cannellini bean stew with leek, mushroom, green olive and tomato chipotle sauce (V, VG
& DF; GF available)
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or &
Pan-fired monkfish with miso butter, pea puree, Asian greens and prosciutto (GF, DF
available)
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Venison rump with celeriac mash, beetroot puree, seasonal greens and jus (GF & DF)
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Tiramisu with vanilla rum mascarpone and espresso gel
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Berry mousse with chocolate brownie, blackberry coulis and coconut crisps (GF & DF)
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or &
Fine New Zealand cheese with quince paste, candied pecans and crackers (GF available)
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