
— Dessert —             

Mangarua figs, brown butter cake, mascarpone, candied almonds, honeycomb     22

Valrhona dark chocolate & plum marquise, caramalised milk ganache, 
coffee, hazelnut, kaffir lime sorbet                       24

   
Origine’s vanilla cheesecake, spiced Otago cherries, white chocolate & almond 
crumble, mint        23

       
Apple crumble profiterole, white chocolate ganache calvados & caramel sauce     22

Passionfruit soufflé, coconut & lime sorbet                    22                       

Honest Chocolate bonbons    7 ea.

— Cheese —

Iconic cheeses from New Zealand and France with accompaniments

changes frequently 1× 18  ·  2× 33  ·  3× 42

— Dessert & Fortified Wines —    gls / btl

Château du Breuil Pommeau de Normandie · NV · Normandie    10 / 90
Sauternes, La tour blanche ‘Émotions’ Sémillon · 2021 · Bordeaux    28 / 105
Jurançon doux Jolys Petit Manseng    21 / 65
Rivesaltes, Domaine Cazes Grenat · 2017 · Languedoc-Roussillon    20 / 95 
Pineau Des Charentes, Pasque NV · Cognac                 15 / 130

— Digestif —

Château de Breuil Calvados Fine 12
Château de Breuil Calvados VSOP 14
Briottet Eau De Vie Mirabelle / Framboise / Poire William 12
Grand Marnier 12
Chartreuse Yellow 12
Chartreuse Green 14


