Restaurant Pinner Mena

(From 5:30pm)

7o Start:

Freshly Baked Cob Loaf: virgin olive odl, local olives,
house made dukkoh and whipped gaplic butter $70.00

Soup Of The Day. fresh bread roll and whipped gaplic batter 7550

Pacifte Chowder: fresh bread roll and whipped gaplic butter $14.50

Entyées;

Fresh Clevedon Qyster: market fish ceviche,
salmon sashimi, NZ rnasabe, kikkoman soya $75.00

Calamayd Steak: grilled chorizo, lemongrass mango paree,
miero cordander and cherry tomato salad $75.00

Grilfed Scallops; chilli and mirin glaze, udon noodle salad,
lime and palm sugay dressing $79.50

Confit Chicken Lollie Pop: chicken liver cognac pate,
roasted capsicam aioll and fennel flatbread $77.50

Highland Venison Medallions: rhipped goats cheese,
mushroom beetroot jus and salad greens $79.00



Mains;
Fish Of The Pay: fennel lemon potato, scallop panna cotta, baby

carpots, steamed greens finished swith pernod and gapic foam $31.50

Maplboroagh Salmon. celeriae and soup apple remoalade, braised baby
turnips, shredded ham hock, pea and matereress puree $34.00

Aged Black Angus Beef Fillet: trufifle scented mash, wild mushroon:
spring roll, confit shallots finished seith memot reduction $35.50

Hawke's Bay Natural Lamb Ramp. rosemary potato gratin,
pampkin camin paree, poached shank toptelling
with petite summer regetables $3¢.00

Tretce Cooked Duck Leg: potato psti, orange and kamara mash,
steamed bok choy finished rwith sour cherry jus $35.00

Baked Pork Fillet Medallions: topped swith herb pate, confit potat,
apple mustard paree finished with peppercorn jus §32.00

Sides;

Steamed Vegetables tossed in avocado odl
Golden Fries, garlic aioli
Roasted Goupmet Potatoes, garlic and herb butter
Fresh Mesclun Salad, parmesan cheese, mustard vinalgrette

All 8 7.60

Oupr Chef's are able to agjust youyr meal for dictary requirements.
Other agjustments to the menu may near a charge



Desserts”

Lemon Cupd Tapt: 1wiith passion fract mascarpone,
Rush Manro vandla bean ice cream $72.50

Sable Breton: with stranberry glee, vanila creanm,
raspberry and rosemary foam and a berry sorbet $72.50

Poacked Pear: with saffron repjuice dpizzle, vandla crumble
and fegoa ice eream $73.00

Marbled Chocolate Marguis: with chocolate tuille,
chocolate paint and peanat butter tee cream $73.50

Cheese selection

Te Mata bpic with spiced pear and walnut flat bread

Whitestone Windsor blue with honcy comb, balsamic reduction
and toasted pampernickel

Hohepa Gouda nwdth guinee jelly and erusty baguctte

872,80 one cheese
822,00 two cheese
830,00 three cheese



Cofffee;

Cappuaceino cap/bord cinn/ehoe $2.00/5.00  Flat white $4.00

Moccacino glass/bord $4.00/5.00 Ameericano $3.50
Latte glass/bord $4.00/5.00 Long Black $3.50
Short Black $3.50 Macelato $5.50
Hot chocolate glass/bord $4.00/5.00 Fluffly $1.50
Leed chocolate $7.00 Leed coffffee $7.00

Chal latte glass/bord $5.00/6.00

Assortment of tea’s; pliuse ask youp #ainess s hih 1eas ane araiiade
tea for one $3.50 for two $4.50

Ligueay Cofffee; prease ask youy rwaiiress whih 1gucars are aradiabe
Youp chotee of ligucay served swith fresh cofifee and cream $12.50

Ports:
Taylors Fine Ruby/Tanny $8.00/55.00
Sandmans 70 year old $9.00 / 65.00

Oupr Chef's ape able to agjust youyr meal for dictary requirements.
Other agjustments to the menu may incar a charge



