
Otago Peninsula Octopus, Tuscan white bean, green apple, jalapeño

High Country Wild Venison Tartare, eggplant, oyster mayonnaise & tarragon

Pea Risotto, pancetta, parmesan

Charred Brussels Sprouts, buffalo curd, pecans, brown butter & manuka honey

Shoestring Fries, smoked tomato relish      

Onion Soup, beef consommé, Gruyère

Autumn 2026A La Carte Menu
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MENU

Cured Haku Kingfish, Greytown lime, Estate olive oil, shallots, fine herbs,
purple dawn kumara                                                                                                                       

Radicchio & Baby Cos Lettuce Salad, fennel, shallot, radish 
& seasonal herb dressing                                                                                                                   

Whole Wood-Fired Eggplant, coconut tahini, pomegranate, foraged herbs
& puffed grain

Roasted Southland Lamb Rump, Otaki Jerusalem artichoke, cavolo nero, 
horseradish, mint, lemon & jus 

Steak Frites, Southern Station wagyu beef bavette, torched onion, béarnaise,
jus & cress 

Whole Slow-Roasted Lumina Lamb Shoulder, cast iron roasted yams,
mint salsa verde, jus, lemon 

Oysters natural, mignonette, lemon 

Shelly Bay Sourdough, brown butter 

Warm Olives, preserved lemon

Duck Liver Parfait, green apple, feijoa & brioche

Crispy Skin Ora King Salmon, grilled leek, fennel, dill, lemon & horseradish 

Confit Pork Belly, horopito, celeriac, tamarillo, vermouth & pear
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La Fin

PROFITEROLES Hazelnut crème,
praline, dark chocolate sauce  20

DECADENT CHOCOLATE MOUSSE
Weave cacao 70% chocolate, salted
caramel swirl, brittle  22

CHEESE PLATE Selection of one, two
or three, lavosh, condiments, fruits
20/25/30

Sweet Finale

The Last Toast

Dessert Menu Autumn 2026

2017 Pegasus Bay Encore Noble, Riesling, North Canterbury   23

2022 Chateau d’Arche La Perle d’Arche, Sauternes, FR    20

Fin d’ Soiree, Diplomatico, De Kuyper Marasquin, Fernet,
L’affare espresso, Demerera     28
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