
baked   (presented to your table)  
50 bread selection
with smoked butter, olive oil, balsamic, dukkah  v  n

starter
today’s vegetable focused soup
served with brioche & butter   v  lf

duck liver parfait
pear chutney, quince gel, mini brioche loaf

silken tofu
roast pumpkin, crispy chickpea, parsley, dukkah grain bark  v  df  n

main
catch of the day
winter greens, laksa sauce, coriander oil  g  n

slow cooked pork belly
apple puree, kumara fondant, braised leek & cabbage, jus  g

lamb rump
confit garlic mash, fried eggplant caponata, basil oil, za’atar  g

g - gluten free    v - vegetarian   lf - local food (provincially sourced)
n - contains nuts   df - dairy free   

for any other dietary restrictions, please inform our friendly service team
as good food takes time please inform us of your time restraints

no further discounts or offers can be applied to this menu

from 5.30pm - 6.30pm

dining at dusk  66.0 per person


