FIRST NOTCH MENU

TO TASTE

Local Mushroom Parfait, Tarragon, Dark Chocolate, Milk Bread
‘Haku’ Kingfish Crudo, strawberry, chilli, dill

Southern Station Beer Tartare, Caper, Cornichons, Chips

Spear-caught Octopus Carpaccio, Parsley, Capers, Lemon

MAINS TO SHARE

Royalburn Lamb Shoulder, Wild Thyme, Chive, Port Jus, Mint
Remarkable Fungi Risotto, Pecorino, Pangrattato, Nasturtium
Stewart Island Blue Cod, Scallop, Mussels, Bisque, Spinach

Charred Bluff Crayfish, Parsley Butter, Mayer Lemon

SIDES TO SHARE

Alpine Fresh Salad, Raisin Vinaigrett, Goat’s Chevre
Roasted Baby Carrots, Rooftop Honey, Almond, Thyme
Charred Seasonal Asparagus, Lemon, Parsley

Burnt Butter Potatoes, Smoked Gouda

A TASTE OF SWEETNESS
Strawberries & Cream, White Chocolate, Rhubarb
Hazelnut & Tonka, Milk Chocolate, Salted Caramel

Citron, Yoghurt, Thyme

CHEESE TROLLEY

Local NZ Cheese Trolly, Lavosh, Honeycomb, Quince



