SIGNATURE MENU $85

balanced & flavourful, a great option for weekend dining
or small groups

ENTREE
SHARED

House Sourdough Focaccia
cultured butter (V)

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

MAIN
SHARED

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

sauce diane, oyster mushroom

Spaghetti

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

SIDES
FOR THE TABLE

Makikihi Fries
aioli, ketchup (DF, V)

Baby Gem Lettuce
buttermilk herb dressing (V, GF)

DESSERT
CHOOSE ONE

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)

V - Vegetarian VG - Vegan N - Contains Nuts DF - Dairy Free GF - Gluten-Free

SEFEMENU

CRENCE SNBSS

A SRR sTs

O N



