
Hello Summer
2 Courses $95BBD

3 Courses $115BBD

S T A R T E R S

M A I N S

D E S S E R T S

Tuna Tartare - soused cucumber, wasabi mayo, wonton crispies

Creamy Fish Chowder - fresh herbs, garlic crostini

Parmesan Crusted Fish of the Day - pan-fried with a lemon brown
caper butter, roasted garlic mash, sautéed vegetables

Grand Marnier Creme Brûlée  -  caramelized orange

Crab Cakes - remoulade, pickled mango, mixed leaves

Chicken Alfredo - creamy mushrooms, bacon, chives, parmesan

Bread & Butter Pudding - drunken raisins, rum toffee sauce, vanilla ice-cream

Pork Gyozas - asian dip

BBQ Jerk Pork Tenderloin - fried plantain, creole rice

Rich Chocolate Mousse Cake - whipped cream, chocolate shavings

Slow Braised N.Z. Lamb Shank - roasted garlic & 
leek mash, summer veg, rosemary jus

Ice-Cream & Sorbet
vegan options available

P A Y M E N T  B Y  V I S A  M A S T E R C A R D  &  A M E X
1 2 . 5 %  S e r v i c e  C h a r g e  &  2 . 5 %  P r o d u c t  L e v y  w i l l  b e  a d d e d

+ S e r v i c e  C h a r g e  &  G o v  L e v y

VG

VEGETARIAN

Thai Green Curry - coconut milk, cilantro, 
sticky rice, pickled mango

(Shrimp or Veg)

VG

White Chocolate Cheesecake - topped with passion fruit compote

Buffalo Mozzarella - caponata, basil pesto, 
avocado, sour dough crostini VG
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