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S O L I D  G O L D  
	

B I T E 	
Shark  l iver  ice  c ream |  ke ta  caviar  |  wakame cone           4  
Ain’ t  no  thang l ike  a  ch icken  wing  |  Cole’s  spec ia l  sauce          3 .5   
Lambs  f ry  mousse  |  pance t ta  |  apple  |  wi t lof             6   
	
R A W 	
Sashimi  |  v iognier  syrup  |  ce le ry  kraut  |  apple  c rème f ra iche  |  wheycumber  sorbe t      14   
Pa tangata  lamb carpacc io  |  caramel ized  garum |  baba  ganoush  |  sunf lower  but te r  |  p re tze l     14
            
S M A L L 	 P R O T E I N  
Lavender  poached 12km sole  |  sweet  sour  rhubarb  |  lavender  but te r  emuls ion  |  f i sh  c racker     16  
Mahia  oc topus  |  b lack  o l ive  |  p reserved  lemon |  gazpacho ge l  |  oc topus  cracker  |  marrow cus tard    16  
           

L A R G E R 	 P R O T E I N 	
12km f lounder  gr i l led  on  the  bone  |  sherry  & nut  bu t te r  sauce  |  capers  |  haze lnuts  |  sage     26  
Bostock’s  happy chicken  breas t  |  manuka  smoked |  sweetcorn  |  po len ta  |  hens  egg  |  go ld     26  
 

S T E A K ! 	
Patangata  S ta t ion  r ib  eye  |  house  aged  |  approx .  880grams |  bes t  for  the  whole  tab le     130  
a l low 40mins     
 
Wakanui  sk i r t  |  150grams                26  
 
Served  wi th  sp icy  fermented  caps icums |  car ro t  mustard  |  jus  |  Hawkes  Bay ocean  sa l t 	 	
	
M I N E R A L S 	
Max’s  he i r loom tomato  ta r ta r  |  har ico t  bean  |  spr ing  onion  sa lsa  verde  |  goa ts  cheese  powder     14   
Caraway roas ted  bee ts  |  smoked bee t  mayonnaise  |  pumpkin  seed  but te r  |  qu inoa  |  f resh  wasabi   14  
Cos  sa lad  |  p ick led  p lums |  cu l t  mayonnaise            8  
Chick-pea  ch ips  |  Hohepa  v ina tage  tas ty  c ream           8  
	
S W E E T 	
Strawberry  red  and  whi te  |  watermelon  sponge  |  goa ts  cheese  ice  c ream |  curd  |  thyme o i l      16  
‘Smashed  avocado on  toas t ’  |  avo  & whi te  choco  mousse  |  b rogels  tu i l le  |  b i t te r  choc  sorbe t      12  
Isaac  Hayes  |  chocola te  ganache  |  choux |  sa l ted  caramel            8  
 
	

C H E E S E - 	 ask  your  wai te r  to  whisper  sweet  no th ings  
 

Eat  Menu |  chef’s  choice  |  6  course                 75  Matched wines                                        45  

Eat  Mucho Menu |  chef’s  choice  |  9  course    100  Matched wines                                        60  
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Whisper Sweet Nothings 
 
S W E E T 	
Strawberry  red  and  whi te  |  watermelon  sponge  |  goa ts  cheese  ice  c ream |  curd  |  thyme o i l      16  
‘Smashed  avocado on  toas t ’  |  avo  & whi te  choco  mousse  |  b rogels  tui l le  |  b i t te r  choc  sorbe t      12  
Isaac  Hayes  |  chocola te  ganache  |  choux |  sa l ted  caramel            8  
	
C H E E S E 	 ( 4 0 G ) 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 		 	 	 	 	 	Tast ing  P la te  (20G)    35  
The  Cheese  wi th  No Name |  sheep’s  mi lk  |  t rad  rennet  |  Centra l  Hawkes  Bay      16  
Tania  |  cow’s  mi lk  |  V  |  b r ie  s ty le  |  4  weeks  |  ho t  smoked |  Dunedin       12  
Maasdam |  cow’s  mi lk  |  microbia l  rennet  |  9  months  Hamil ton                 16  
Mahoe very  o ld  edam |  cow’s  mi lk  |  V  |  1  year  |  Ker iker i           13  
Blue  Monkey |  cow’s  mi lk  |  microbia l  rennet  |  6  weeks  |  Kat ika t i        15  
 
D I G E S T I V 	
	
S	W	E	E	T			 	 	 	 	 	 						 	 	 											75ml	|	150ml	|	500ml	|	bottle	
 
As t ro labe  Wrekin  Vineyard  Late  Harves t  Chenin  Blanc              
Mar lborough,  2013                 9  |  - -  |  - -  |  45  

Chateau  Vi l le f ranche  Sauternes  
Bordeaux,  France ,  2013                14  |  - -  |  - -  |  66  

Clearv iew Sea  Red  
Hawkes  Bay,  NV                12  |  - -  |  75  |  - -  

Valdespino ,  Pedro  Ximenez  
El  Candado,  Spain ,  NV           15 .5  |  - -  |  - -  |  72  

Pegasus  Bay ‘Aria’  Late  Harves t  Ries l ing  
Waipara ,  2014                          - -  |  - -  |  - -  |  90
  
P	O	R	T	(60ml)	
 
Quin ta  De La  Rosa  LBV 2012           13 .5  

Quin ta  De La  Rose  Tawny            13 .5  

Churchi l l s  Whi te  Por t             15 .5  
 
F I R S T H A N D 	 C O F F E E  
Espresso  |  Long Black  |  P ico lo            3 .5  

F la t  Whi te  |  La t te  |  Capuccino               4  

Mochaccino                  5  

 
C H AM E L L I A 	 T E A 	 ( S R I 	 L A N K A ) 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	
 
Engl ish  Breakfas t  |  Ear l  Grey  |  Gunpowder  Green  |  Lemongrass  & Ginger  |  Peppermint        4  
 
 


