
Chri�mas Day

U P S T A I R S  A T

 -  B A R  &  R E S T A U R A N T  -  

FRESHLY BAKED BREAD

NZ SEAFOOD CHOWDER
blue cod, mussels, clams, prawns, bacon

GRILLED TIGER PRAWNS
king prawns, tomato gazpacho, black sesame, dill, lemon

NZ VENISON CARPACCIO
horseradish crème fraîche, charred beetroot, pickled pear, black peppercorn, spring onion oil

PALATE CLEANSER

TRADITIONAL BEEF WELLINGTON
prosciutto, mushroom duxelles, mashed potato, seasonal greens, red wine jus

STEWART ISLAND SALMON FILLET
pan-seared salmon, new season asparagus, cauliflower purée, chive & lemon beurre-blanc

FREE RANGE CHICKEN BREAST
fondant potato, sautéed seasonal greens, cranberry & red wine jus

ETON MESS
crushed meringue, fresh strawberries, vanilla cream

CHRISTMAS PUDDING
salted caramel sauce, brandy anglaise

CHEESE SELECTION
house made lavosh, fruit chutney



Chri�mas Day
Vegetarian Menu

U P S T A I R S  A T

 -  B A R  &  R E S T A U R A N T  -  

FRESHLY BAKED BREAD

HEIRLOOM TOMATO SALAD
buffalo mozzarella, heirloom tomatoes, basil, aged balsamic, 

BABY BEETROOT TARTARE
roasted baby beetroot, whipped goat’s cheese, candied walnuts, lemon zest, dill

PALATE CLEANSER

PAN FRIED SUMMER GREENS GNOCCHI
asparagus, zucchini, baby peas, ricotta, lemon oil, shaved parmesan

ETON MESS
crushed meringue, fresh strawberries, vanilla cream

CHRISTMAS PUDDING
salted caramel sauce, brandy anglaise

CHEF’S CHEESE SELECTION
trio of cheese, house made lavosh, fruit chutney



Chri�mas Day
Kid's Menu

U P S T A I R S  A T

 -  B A R  &  R E S T A U R A N T  -  

FRESHLY BAKED BREAD

MOZZARELLA STICKS
napoli sauce

ROAST CHICKEN BREAST
mashed potato, honey glazed carrots, gravy

SAVANNAH GRASS-FED NZ BEEF MEDALLION
mashed potato, baby carrots, jus

SANTA’S STRAWBERRY DELIGHT
crushed meringue, fresh strawberries, vanilla cream

STICKY TOFFEE PUDDING
salted caramel sauce, brandy anglaise

12YRS & UNDER




