
 
includes todays seasonal vegetable focused soup & your choice of 

any lunch course & a glass of today’s featured wine or beer

your choice of any of the following:

 
buffalo burrata  
aged balsamic, rhubarb tomato chutney, rye wafer  v

canter valley confit duck salad 
spiced walnut, pomegranate, creamy kahurangi  lf  g  n

angus beef cheek sandwich 
cornichons, mesclun, onion jam, ciabatta, fries

house cured akaroa salmon 
candied walnut, pickle fennel, olive caramel  g  df  n 

strozzapreti pasta 
mushroom ragout, parmigiano reggiano, cipollini onions  v 
 
 
  

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

nifty 50 lunch  50.0 per person


