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Our menu has been designed for sharing, with an emphasis on 
fresh quality ingredients with clean flavours 

 
 
OLIVE SELECTION    $10

MINGHETTIS CLASSIC SOURDOUGH  $10

MARLBOROUGH OYSTERS   $36 

   

natural & fresh best paired Pelorus NV 

modern & classic best paired Sauvignon Blanc 2022 

CLOUDY BAY DIAMOND SHELL CLAMS $26  

best paired Sauvignon Blanc 2017 

CEVICHE OF TARAKIHI    $30

best paired Sauvignon Blanc 2022

LINE CAUGHT YELLOW-FIN TUNA $32 

best paired Pinot Noir 2020 

     
ViaVio A2 BURRATA, PELORUS GARDEN FIGS, 
PROSCUITTO      $28

best paired Chardonnay 2020 

CARPACCIO OF GRASS-FED BEEF FILLET $30 

best paired Te Wahi 2019 

 

*please advise your server of any dietary requirements or allergies as not all ingredients 
are listed 



 

 
 
 

 
THYMEBANK MIXED LEAF SALAD  $10

 
‘SMACKED’ CUCUMBERS   $12 

 
 

MAKIKIHI FRIES    $12 

 
CHARCUTERIE PLATTER   $34

TOP OF THE SOUTH CHEESE PLATTER  $38 

 
SUMMER FIZZ      $19 

 
ICE CREAM                                                             $6 

 

 

 

 

 
 
 

 

*please advise your server of any dietary requirements or allergies as not all ingredients 
are listed 


