BITE

Shark liver ice cream | keta caviar | wakame cone 4
Ain’t no thang like a chicken wing | Cole’s special sauce 3.5
Lambs fry mousse | pancetta | apple | witlof 6
RAW
Sashimi | viognier syrup | celery kraut | apple creme fraiche | wheycumber sorbet 14
Patangata lamb carpaccio | caramelized garum | baba ganoush | sunflower butter | pretzel 14
SMALL PROTEIN
Lavender poached 12km sole | sweet sour rhubarb | lavender butter emulsion | fish cracker 16
Mahia octopus | black olive | preserved lemon | gazpacho gel | octopus cracker | marrow custard 16
LARGER PROTEIN
12km flounder grilled on the bone | sherry & nut butter sauce | capers | hazelnuts | sage 26
Bostock’s happy chicken breast | manuka smoked | sweetcorn | polenta | hens egg | gold 26
STEAK!
Patangata Station rib eye | house aged | approx. 880grams | best for the whole table 130
allow 40mins
Wakanui skirt | 150grams 26
Served with spicy fermented capsicums | carrot mustard | jus | Hawkes Bay ocean salt
MINERALS
Max’s heirloom tomato tartar | haricot bean | spring onion salsa verde | goats cheese powder 14
Caraway roasted beets | smoked beet mayonnaise | pumpkin seed butter | quinoa | fresh wasabi 14
Cos salad | pickled plums | cult mayonnaise 8
Chick-pea chips | Hohepa vinatage tasty cream 8
SWEET
Strawberry red and white | watermelon sponge | goats cheese ice cream | curd | thyme oil 16
‘Smashed avocado on toast’ | avo & white choco mousse | brogels tuille | bitter choc sorbet 12
Isaac Hayes | chocolate ganache | choux | salted caramel 8
CHEESE- ask your waiter to whisper sweet nothings
Eat Menu | chef’s choice | 6 course 75 Matched wines 45
Eat Mucho Menu | chef’s choice | 9 course 100 Matched wines 60




SWEET

Strawberry red and white | watermelon sponge | goats cheese ice cream | curd | thyme oil 16
‘Smashed avocado on toast’ | avo & white choco mousse | brogels tuille | bitter choc sorbet 12
Isaac Hayes | chocolate ganache | choux | salted caramel 8
CHEESE (40G) Tasting Plate (20G) 35
The Cheese with No Name | sheep’s milk | trad rennet | Central Hawkes Bay 16
Tania | cow’s milk | V | brie style | 4 weeks | hot smoked | Dunedin 12
Maasdam | cow’s milk | microbial rennet | 9 months Hamilton 16
Mahoe very old edam | cow’s milk | V I 1 year | Kerikeri 13
Blue Monkey | cow’s milk | microbial rennet | 6 weeks | Katikati 15

DIGESTIV

SWEET

Astrolabe Wrekin Vineyard Late Harvest Chenin Blanc
Marlborough, 2013

Chateau Villefranche Sauternes
Bordeaux, France, 2013

Clearview Sea Red
Hawkes Bay, NV

Valdespino, Pedro Ximenez
El Candado, Spain, NV

Pegasus Bay ‘Aria’ Late Harvest Riesling
Waipara, 2014

PORT(60ml)

Quinta De La Rosa LBV 2012
Quinta De La Rose Tawny
Churchills White Port

FIRSTHAND COFFEE
Espresso | Long Black | Picolo

Flat White | Latte | Capuccino

Mochaccino

CHAMELLIA TEA (SRI LANKA)

75mi I 150mi | 500mi | bottle

91 --1--145
141--1--166
121--1751 --

1551 -—-1--172

-1 --190

13.5
13.5
15.5
3.5
4

5

English Breakfast | Earl Grey | Gunpowder Green | Lemongrass & Ginger | Peppermint 4



