
V - Vegetarian    VG - Vegan    N - Contains Nuts   DF - Dairy Free    GF -  Gluten-Free
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Soy Pudding
poached rhubarb, sesame crunch  (V, DF)

Miso Caramel Tart 
white chocolate chantilly, dark chocolate cremieux, blood orange (V)

Tiramisu 
house praline, espresso crumb, coconut dacquoise (N, V)

elevated & indulgent
tailored for celebrations of true distinction
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House Sourdough Focaccia 
cultured butter (V)

Market Fish Crudo
pickled green kiwi, chilli-lime dressing (DF, GF)

Crumbed Brie Bites
marinated grapes, hot honey (V)

Lake Ohau Wagyu 200+days Grain Fed MBS 5-7, 
Beef Scotch 

sauce diane, oyster mushroom (GF)

Whole Market Fish 
mussel butter, pangrattato, fennel & raddish slaw

Spaghetti 
tomatoes, olives, capers, garlic, anchovies (DF)

Makikihi Fries
aioli, ketchup  (DF, V)

Baby Gem Lettuce
 buttermilk herb dressing  (V, GF)

C H E F ’ S  T A B L E  $ 1 0 5


