Marinated olives (v) (gf) (df)

Salted pork scratchings (gf) (df)

A New Zealand cheese with toasted sourdough & chutney (v)
1/2 dozen Matakana oysters served natural with lemon (gf) (df)
Chargrilled bread with butter & Matakana olive oil (v)

Smoked eel paté with toasted sourdough & pickles

Turmeric spiced hummus with curried goat, pumpkin seeds & cumin flatbreads (df)
Beef bitterballen with mustard & aioli (x3)

Spicy venison ribs with blue cheese ranch (gf) (hot)

Heirloom tomatoes with radicchio, kawakawa berries, asparagus & pickled onions (gf) (df) (v)
Masterstock glazed beef short rib with malt, barley & oyster mushrooms (df)
Smoked mullet, samphire & preserved lime aranchini with pickled jalaperio mayo
Pan fried whole flounder with a rocket & fennel salad (gf)

Wok fried morning glory with garlic, ginger & soy (df)

Smoked pork cheek on sourdough with spicy bbq sauce & pickles (df)

Miso baked aubergine with Vietnamese mint & buffalo labneh (gf)

Chargrilled broccolini with rocket, feta & a soy-mirin dressing (v)

Dripping roasted rosemary & garlic spuds with aioli (gf) (df)

Fries with aioli (v) (df) (gf)

Kids Platter: Sourdough, fries, cucumber, carrot, apple & orange with:
Turmeric spiced hummus or pulled beef

Honey & thyme panna cotta with pistachios & strawberries (gf)
Dark chocolate delice with buffalo yoghurt & honeycomb (gf)

Ice-cream sandwich - Chocolate chip cookies & Charlie’s dark chocolate gelato

CREATED TO SHARE. EACH DISH SERVED AS READY. ORDER A FEW. GET STUCK IN.
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GF = Gluten Free - please advise the waiter if you are celiac | DF = Dairy Free | V = Vegetarian

We cannot guarantee our kitchen is free of trace elements.



