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Marinated green and black olives 9.00 Risotto milanase with orange beurre noisette

. L , 24.50 Add scallops 34.00

Sourdough with dukkah, olive oil and balsamic 8.00
, , + Lamb rump with rosemary and almond puree, herb
Spiced pork scratchings 5.50 | polenta, spinach, caramalized onion with pinot noir
' jus 37.00

Salt cod croquettes with quince aioli 14.50

Emerson’s beer battered blue cod and chips

Truffle fries with aioli 8.00 with crushed peas and tartar sauce 25.00

Cheeses with date and pear chutney, quince
paste and crackers (serves 2) 28.00

Fish of the day

Fillet of beef with glazed baby vegetables,
mushrooms, crispy potatoes and miso butter
39.00

, » Pork belly with black pepper caramel, mashed
ENTREE | aubergine, coriander and spring onion 34.00

Free range chicken breast marinated in chilli and
lime with asparagus, red pepper coulis and roast
Mozzarella salad with tomato, basil, balsamic and olive oil potatoes 34.00

16.50

Spring salad with shredded duck, roasted beetroot, SIDES
goats cheese, grapefruit, apple and kumara crisps 19.50 ..

Chicken liver parfait with apple jelly and toasted walnut

bread 14.00 Courgettes and harissa 7.50

Green salad 7.50

Risotto milanase with orange beurre noisette 16.00 Potato dauphine 8.00
Add scallop 21.00

Garlic prawns and squid with aioli 17.50
. Truffle fries with aioli 8.00

Open 7 nights from 5pm
Available for wedding, parties, functions and catering
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DESSERT PORT

Chocolate tart with vanilla poached pear and creme

traiche 17.00 Graham’s Fine Tawny 8.00 gl

Graham’s 10 Year Old Tawny 12.50 gl

Vanilla pannacotta with rhubarb compote and mint
15.00

Affagato 9.50

with liqueur (eg, Cointreau, Kahlua or Baileys) 16.00

Short black / long black / cappuccino
Plate of treats 11.50 latte / flat white 4.00

Trio of ice cream and biscuits 14.50 Hot chocolate 4.50

Cheeses with date and pear chutney, quince Mochaccino 4.50

paste and crackers (serves 2) 28.00
Irish Coffee 12.00

------------------------------------------- i Coffee or hot chocolate with Kahlua, Baileys and
DESSERT WINE ' Cointreau 15.00

Pegasus Bay ‘Aria’ Late Picked Riesling 2005, 750ml|
Waipara 11.00 gl / 68.00 bt

English breakfast, Earl Grey, lapsang souchong,

Cloudy Bay Late Harvest Riesling 2005, 375ml
Japanese green sencha 4.00

Marlborough 62.50 bt
Caffeine Free: lemongrass, chamomile,

peppermint, kawa kawa fire, sweet assassin 4.00

Amisfield Lowburn Terrace Riesling 09, 750ml
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