
E N T R É E S

½ Dozen Natural Oysters, Pear & Cracked Pepper Mignonette, Lemon 48

Fish Crudo, Citrus, Cashew, Chili, Sesame 29

Duck Liver Pate, Kumara Brioche, Cucumber, Carrot 12

Falafel, Black Sesame Labneh, Chili Caramel, Shiitake 27

Pork Belly, Mandarin, Celeriac, Nduja Dumpling 32

Sichuan Salad, Carrot, Courgette, Mushroom, Cashew Nuts, Dan Dan Sauce 32

Roasted Fish, Madras Curry, Potato, Curry Leaf 44

Eggplant, Baba Ghanoush, Truffle Date Syrup 29

Lamb Shank, Beetroot, Mustard, Buffalo Feta 48

Wagyu Rump Cap, Almond Creme, Carrot, Salsa Verde 55

M A I N S

L u n c h
T h u r s d a y  -  F r i d a y  |  1 2 P M  -  2 P M

A L L  D I S H E S  M AY  C O N TA I N  T R A C E S  O F  G LU T E N ,  N U T S  &  D A I R Y.  P L E A S E  I N F O R M  O U R  T E A M  O F  A N Y  S P E C I A L  D I E TA R Y  R E Q U I R E M E N T S .

1 5 %  S U R C H A R G E  A P P L I E S  O N  A L L  P U B L I C  H O L I D AY S .  2 %  S U R C H A R G E  A P P L I E S  T O  A L L  C R E D I T  C A R D  A N D  PAY WAV E  T R A N S A C T I O N S .

Makikihi Fries, Kawakawa & Horopito Salt 15

Candied Kumara, Rum, Macadamia 17

Iceberg, Blue Cheese, Celery, Candied Walnuts 17

S I D E S

D E S S E R T S

Yuzu Ganache, Poached Citrus, Bergamot, Finger Lime, Mandarin Ice Cream 24

Caramel Milk Chocolate, Hazelnut, Pear Sorbet, Nut Butter Crumble 24

N E W  Z E A L A N D  C H E E S E S

Spiced Chutney, House Made Lavosh, Fruit

One Cheese 16, Two Cheeses 24, Three Cheeses 36

May 2026



M O C K T A I L S

Pink Bellini, Lyre’s 0%, Raspberry Purée 16

Lyre’s Classico Grande, 0% Sparkling Wine 15

Seasonal Iced Tea, Black Tea, Seasonal Fruit, Citrus, Soda 16

B e v e r a g e s

1 5 %  S U R C H A R G E  A P P L I E S  O N  A L L  P U B L I C  H O L I D AY S .  2 %  S U R C H A R G E  A P P L I E S  T O  A L L  C R E D I T  C A R D  A N D  PAY WAV E  T R A N S A C T I O N S .

COCKTAILS

Paradiso Spritz, Flor de Cana Extra Secco, Italian Bitter, Amaro, Blood Orange & Cirtus Cordial 22

Rum Negroni, Flor de Cana 14 YO,  Bergamot & Tarata Liquer, Sweet Vermouth, Italian Aged Cacao Butter 25

Aperol Spritz, Aperol, Prosecco, Soda 20

Mimosa, Sparkling Wine, Orange Juice 20

Penicillin, Whisky, Honey Ginger Syrup, Lime Juice 26

S O F T  B E V E R A G E S

Soft Drinks - Coca Cola, Coca Cola Zero Sugar, Diet Coke 6

Juices - Orange, Apple, Grapefruit, Tomato, Pineapple, Cranberry 8

W I N E S

NV No. 1 Family Estate Cuvee No 1 Brut Marlborough, NZ 22 / 120

Louis Roederer Collection 246 Brut Reims, FR 32 / 190

2025 Dog Point Sauvignon Blanc Marlborough, NZ (V) 21 / 90

2025 Peregrine Pinot Gris Central Otago, NZ  18 / 80

2024 Neudorf ‘Tiritiri’ Chardonnay Nelson, NZ  (V) 21 / 90

2024 Château Roubine ‘La Vie en Rose’ Provence, FR 21 / 90

2024 Rockburn Pinot Noir Central Otago, NZ (V) 22 / 120 

2020 Elephant Hill Reserve Syrah Hawkes Bay, NZ 24 / 120

2022 Domaine Paul Jaboulet Anne P45 (GSM) Cotes du Rhone, FR  21 / 90



A L L  D I S H E S  M AY  C O N TA I N  T R A C E S  O F  G LU T E N ,  N U T S  &  D A I R Y.  P L E A S E  I N F O R M  O U R  T E A M  O F  A N Y  S P E C I A L  D I E TA R Y  R E Q U I R E M E N T S .
1 5 %  S U R C H A R G E  A P P L I E S  O N  A L L  P U B L I C  H O L I D AY S .  2 %  S U R C H A R G E  A P P L I E S  T O  A L L  C R E D I T  C A R D  A N D  PAY WAV E  T R A N S A C T I O N S .

Makikihi Fries | Kawakawa & Horopito Salt 15

Candied Kumara | Rum, Macadamia 17

Iceberg | Blue Cheese, Celery, Candied Walnuts 17

S I D E S

N E W  Z E A L A N D  C H E E S E S

Spiced Chutney, House Made Lavosh, Fruit

One Cheese 16, Two Cheeses 24, Three Cheeses 36

Pancakes | Caramelised Bananas, Hokey Pokey, Espresso Maple Syrup, Mascarpone 28

Eggs Benedict | Brioche Buns, Spinach, Shoulder Bacon, Hollandaise 28

Open-Faced Omelette | Mushroom, Broccoli, Kale, Basil, Feta, Balsamic 27

Avocado Toast | Labneh, Roasted Tomatoes, Za'atar Spices, Mint, Soft Boiled Egg 28

 Oysters | Pear & Cracked Pepper Mignonette, Lemon ½ Dozen 48

Fig & Fennel Focaccia | Butter 13

Fish Crudo | Citrus, Cashew, Chili, Sesame 29

Eggplant | Baba Ganoush, Truffle Date Syrup 29

Lamb Shank | Beetroot, Mustard, Buffalo Feta 48

Roasted Fish | Madras Curry, Potato, Curry Leaf 44

Br u n c h
S a t u r d a y  -  S u n d a y  |  1 2 P M  -  2 P M

May 2026

D E S S E R T S

Yuzu Ganache, Poached Citrus, Bergamot, Finger Lime, Mandarin Ice Cream 24

Caramel Milk Chocolate, Hazelnut, Pear Sorbet, Nut Butter Crumble 24



B e v e r a g e s

1 5 %  S U R C H A R G E  A P P L I E S  O N  A L L  P U B L I C  H O L I D AY S .  2 %  S U R C H A R G E  A P P L I E S  T O  A L L  C R E D I T  C A R D  A N D  PAY WAV E  T R A N S A C T I O N S .

M O C K T A I L S

Pink Bellini, Lyre’s 0%, Raspberry Purée 16

Lyre’s Classico Grande, 0% Sparkling Wine 15

Seasonal Iced Tea, Black Tea, Seasonal Fruit, Citrus, Soda 16

S O F T  B E V E R A G E S

Soft Drinks - Coca Cola, Coca Cola Zero Sugar, Diet Coke 6

Juices - Orange, Apple, Grapefruit, Tomato, Pineapple, Cranberry 8

COCKTAILS

Paradiso Spritz, Flor de Cana Extra Secco, Italian Bitter, Amaro, Blood Orange & Cirtus Cordial 22

Rum Negroni, Flor de Cana 14 YO,  Bergamot & Tarata Liquer, Sweet Vermouth, Italian Aged Cacao Butter 25

Aperol Spritz, Aperol, Prosecco, Soda 20

Mimosa, Sparkling Wine, Orange Juice 20

Penicillin, Whisky, Honey Ginger Syrup, Lime Juice 26

W I N E S

NV No. 1 Family Estate Cuvee No 1 Brut Marlborough, NZ 22 / 120

Louis Roederer Collection 246 Brut Reims, FR 32 / 190

2025 Dog Point Sauvignon Blanc Marlborough, NZ (V) 21 / 90

2025 Peregrine Pinot Gris Central Otago, NZ  18 / 80

2024 Neudorf ‘Tiritiri’ Chardonnay Nelson, NZ  (V) 21 / 90

2024 Château Roubine ‘La Vie en Rose’ Provence, FR 21 / 90

2024 Rockburn Pinot Noir Central Otago, NZ (V) 22 / 120 

2020 Elephant Hill Reserve Syrah Hawkes Bay, NZ 24 / 120

2022 Domaine Paul Jaboulet Anne P45 (GSM) Cotes du Rhone, FR  21 / 90


	SOFT BEVERAGES

