
At Aria Restaurant, we take pride in serving local,
seasonal, and fresh flavours every day. Open from early
till late, 7 days a week.

 12pm - 10 pm
A R I A  R E S T A U R A N T  



S E E D Y  S O U R D O U G H  o r  
Q U I N O A  B R E A D  
4 slices, lewis road creamery 10-star butter | V | NGA ( Quinoa Bread only)

MARKET OYSTERS 
Natural, bianco vinegar, sake shooter | NGA | DF

GRASS FED LAMB PINCHOS MORUNOS
Cucumber salad, walnut & red pepper dip | N

COURGETTE TART
Black olive tapenade, goat cheese, mint | V

A N G U S  B E E F  C H E E K  C R O Q U E T S
Celery, pecorino, chimichurri 

B R A I S E D  P O R K  L O I N  
NZ free range pork, chorizo & rosemary crust, saffron apple compote 

S O U P  O F  T H E  D A Y  
Sourdough, lot 8 EVOO | V
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L I N E  C A U G H T  H A U R A K I  G U L F
M A R K E T  F I S H
Seasonal vegetables, oyster mushroom, mussel butter, onion ring, chive oil  

G R A S S  F E D  A N G U S  S C O T C H  /  
E Y E  F I L L E T  
Herb & grain mustard crust, truffled potatoes, swiss brown mushrooms, shallot
jus  | NGA

C O A S T A L  L A M B  R U M P
Baby carrot, goat cheese croquet, aubergine puree, paprika hollandaise

T H A I  C H I C K E N  M A S S A M A N  C U R R Y  
Jasmin rice, broccolini, red onion and cucumber pickle |NGA | DF

H E M P  P U M P K I N  &  R I C O T T A  R A V I O L I  
Local mushrooms, walnut pesto, tonka beans, vegan cheese | VGN | N
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R O A S T E D  B A B Y  C A R R O T S
Parsnip, courgettes, chorizo crumb, curry mayo  NGA 

D U C K  F A T  A G R I A  P O T A T O E S  
Rosemary, garlic NGA

G R I L L E D  L E E K S
Romesco, dill oil V | NGA

S H O E S T R I N G  F R I E S
Mushroom ketchup, aioli  V DF

G A R D E N  S A L A D  
Aged feta, sun dried olives, cabernet sauvignon V|NGA
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V - Vegetarian VGN - Vegan N - Contains Nuts DF - Dairy Free NGA - No Added Gluten


