
— to start · your choice of… —

Shaved Gisborne bluefin tuna, Waipu papaya salsa, verjus, smoked créme fraîche

Wild-shot venison tartare, tarragon mayo, crispy agria wafer

Origine’s French onion soup with slow cooked oxtail toastie, gratinated w̄ Comté cheese

— main · your choice of… —

Free-farmed pork belly, pear, parsnip, black pudding, fennel seed granola

Braised wagyu beef cheek bourguignon, fricassée of garden leeks, potato purée

Ora’s Farm mushroom risotto w velouté of New Zealand chestnuts

— optional extras —

Balle Brothers Pukekohe potato fries        12

Ahi garden salad w̄ chardonnay vinaigrette     12

Wood-fired purple carrots, Ahi. garden greens w̄ smoked yoghurt & pain d’épiecs     14

— dessert —

Vanilla cheesecake mousse, rhubarb, white chocolate & almond crumb  

Sunday Menu
$59 pp


