
$66.50 per person

TO START

Ciabatta 
with unsalted butter  

	
					   
MAIN  _choice of

Grilled snapper 
with marinated heirloom tomatoes, toasted sourdough + basil salad

Pan roasted Gameford Lodge duck breast 
with mandarin, bok choy, pickled golden raisins + tamarind sauce

Roast Hawkes Bay lamb rump 
with barrel aged feta croquette + broad bean salsa

_served with

Fried, crushed baby potatoes with dukkah spice
Mixed green salad

DESSERT  _choice of

Valhorona molten chocolate pudding 
with peanut brittle + caramel ice-cream

Passion fruit crème brulee  
with coconut foam

Freshly brewed filter coffee

20% surcharge will be added to your bill on public holidays.

2 course set menu – option B


