EATS

BOARDS

Three Artisan Cheese Board
Three New Zealand cheeses | crispy bread & crackers | chutney

Zamora Charcuterie
Bresaola | Coppa Serrano | Calebrese Salami | Venison
Milano Salami | pickled shallot | cornichon | crispy bread

Ploughmans
Local cheeses | charcuterie

SHARE ME...
Edamame Sweet & Spicy Salt

Salt 'n' Pepper Squid

Ginger Jalapeno mayo

Tuna Sashimi
Yuzu truffle dressing

Cos Lettuce
Wafu dressing | crispy Shallot

Chicken Karaage
Lime mayo

Woagyu Beef Ginger Gyoza (6)

Garlic & sesame soy

Wood Fired Flat Bread

Roast capsicum dip | whipped feta cheese | salsa verde

Woagyu Beef Sliders (2)

Woagyu | cheese | burger sauce | pickles
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CHARCOAL GRILL
Ribeye Angus Beef

Red wine jus | chimichurri

Ora NZ King Salmon

Ginger teriyaki | sesame cucumber

Merino Lamb Rump
Miso & shitake jus | pickled carrot

Honey Soy Baked Pumpkin Wedge

Shallot | tofu cream

SIDES

Shoestring Fries
Ketchup | aioli

Warm Beetroot
Goat’s cheese | pickled red onion

Charred Baby Carrots
Kimchi dressing

Brussel Sprouts
Sweet & spicy glaze | crispy shallots | black sesame

50

50

50
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WOOD FIRED PIZZA

Chorizo
Tomato base | Créme fraiche | chorizo crispy bits’

Salame Al Tartufo
Truflle mascarpone | remarkable oyster mushroom

Margherita
Mozzarella | basil | tomato
(Can be made vegan)

SWEET

Mandarin Cheesecake
Chocolate soil | mandarin sorbet

QTie Sundae

Dulce de leche ice cream | roasted peach sorbet |
biscoff ice cream | biscoff crumble | mascarpone cream |
lemon marshmallow

Tiramisu
Lots of coffee | lots of mascarpone | a little cake |
decadent chocolate

*Please inform wait staff of any food allergies




