
SMALL PLATES

Rosemary and garlic focaccia, Robinsons 
Bay olive oil, pink salt

Akaroa Salmon pâté, lemon gel, cucumber, crostini 
 
Grilled NZ king prawns, confit garlic butter, 
chimichurri

Crowne fried chicken, sriracha, citrus aioli, bread & 
butter pickles, chilli 

Saffron seafood chowder with mussels, market 
fish, clams, cornbread

Mushroom croquettes, pickled shallots, 
chimichurri aioli, candied walnuts 
 
Jalapéno cheddar poppers, adobo, citrus aioli, 
smoked salt

Canterbury ribeye (250g), burnt cippolini, smoked 
tomato, beetroot, bearnaise  

Pan fried fish of the day, fennel, daikon, orange gel, 
caper butter 

Angus beef cheek, onion crema, pickled onion, 
gremolata, pinot jus  

Free range pork belly, cabbage, apple, mustard, 
pork jus 

Confit chicken, pickled carrot, mushroom, chicken 
jus

Potato gnocchi, mushroom, pinenuts, basil, 
parmesan
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LARGE PLATES

MEDIUM PLATES

Double cooked potato, chipotle, parmesan, 
parsley                               
                                                                                          
Charred broccolini, romesco, bacon jam, 
dukkah

Flame roasted pumpkin, smoked tofu, 
pomegranate 

Buttered hispi cabbage, miso, walnut & rye 
crumble, pecorino, almonds
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SIGNATURE DISHES

SILERE ALPINE ORIGIN MERINO LAMB 
SHOULDER 
Couscous salad, chimichurri, lamb jus                  

CANTERBURY GRASS FED 700g FLINTSTONE 
STEAK 
Cauliflower cheese, bearnaise, shiraz jus
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DESSERTS

Chocolate mousse, raspberry & cashew 
crumb, orange tuille

Deconstructed tiramisu, beetroot, 
strawberry, cocoa soil 

Baked Alaska, lemon, vanilla

Local cheese selection, 
quince paste, dehydrated fruits, 
grapes, crackers 
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TRUST THE CHEF 

Let’s face it, there’s so many great locally 
sourced dishes to choose from. Can’t decide? 

Trust our Chefs.

Our Trust the Chef shared dining option is 
designed to showcase the best of our menu across 

3 courses. Everyone will get to taste the best of 
Canterbury.

Please ask your server to see our Trust the 
Chef menu with suggested wine pairings.

MENU From the land straight to your plate

Serves 2-3 people
Please allow 45 minutes 
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