B I S TR O

lobby grazing
available 11am - 11pm
small bites
50 bread selection 11.0 or 14.0
with soft butter, extra virgin olive oil, balsamic v

today’s vegetable focused soup 15.0
served with brioche & butter lf v

warm greek olives 13.0
coriander, lemon, oregano g df v

chicken karaage 18.0
sriracha mayonnaise g df

tiger prawn twisters 16.0
sweet chilli sauce

more substantial
the george club 22.0

smoked chicken, ham, lettuce, tomato, cheddar, mayo & fries

duck liver parfait 16.0
savoury cone, pomegranate glaze, toasted hazelnut crumb n

greenstone creek beef cheek burger 28.0
gherkins, beet kraut, brioche bun, smoked cheddar,
rustic fries, 50 ketchup

crispy chicken burger 26.0
brioche bun, sriracha mayo, asian slaw, togarashi fries

additions
parmesan polenta chips with truffle aioli g v
rustic fries, 50 ketchup g df

15.0

10.0

dessert
honey & chocolate 17.0
honey ganache, salted caramelized chocolate, honeycomb,
black doris plum ice-cream g v

malibu coconut parfait 17.0
rum baked pineapple, milk crumb, passionfruit coulis,
coconut sponge, micro coriander v

mascarpone crème brûlée 17.0
ginger crumb, freeze dried mandarins, meringue crumb g

seasonal inspired summer fruit tart 17.0
white chocolate crémeux, berry textures, pomegranate sorbet

50 selection of sorbet & ice cream
4.0 per scoop
50 sweet set 15.0
a selection of hand-made petits fours, constantly evolving

cheeses
selected new zealand cheeses served at their best with fruit
paste,fruit toast, candied walnuts, pear & grapes
blue - whitestone windsor blue / cow’s milk - oamaru, nz
hard - whitestone vintage cheddar / cow’s & goat’s milk - oamaru, nz
soft - puhoi valley brie / cow’s milk - puhoi valley, nz

single serve cheese 17.0
any two cheeses 27.0
selection of three cheeses 37.0
g - gluten free v - vegetarian lf - local food (provincially sourced)
n - contains nuts df - dairy free

