
 

 
 
These dishes are inspired by our wines and 
designed to share.  Menu created by Chef Momo. 
 
Wednesday – Sunday 11.30am – 3.00pm 
 
 
 
FRESHLY BAKED  
FOCACCIA BREAD   $16 

 
CURED AKAROA SALMON  $34 

 
POACHED BANANA PRAWNS  $32 

 
CLOUDY BAY CLAMS   $33

 



 

LAKE OHAU WAGYU BEEF   $42 

āhi Pinot Noir 2019

 
CONFIT DUCK TERRINE  $40 

 
 
SUMMER VEGETABLES  $26 

 
SHOESTRING FRIES   $13 

 
 
 
CENTRAL OTAGO STONE FRUITS $28

 
 
TRUFFLE DUO    $7

 

 

 


