
SNACKS
Baby Baguette 

with Origine’s house-made butter • 8ea

Oysters 
Freshly-shucked, blackberry & basil mignonette,

black pepper • 8.5ea

escargot

Woodfired, XO butter, almond & herb crumb • 6

Duck liver parfait
Mangarua figs, Mnauka honey, hazelnut, sorrel • 1 1

Lamb & Cheese Pie 
Puff pastry, Mahoe farm mature gouda, truffle oil • 12

STARTERS
Kingfish

Ocean Speared, spanner crab, pear & buttermilk dressing,
basil sorbet, avocado • 34 

Tartare  
Wild-shot venison, tarragon mayo, crispy agria wafer • 30

tomatoes
Curious Croppers Heirloom tomatoes, Tom’s tarragon,

Annabelle’s fromage blanc, macadamia, olive • 29

French onion soup
Origine’s favourite with slow-cooked oxtail toastie,

gratinated Comté • 28

Agnolotti
Ora’s farm mushroom & ricotta, pumpkin, whey butter sauce,

almonds, oregano • 30 / 40

SIDES
Grilled Greens  

Wood-fired Ahi green vegetables with smoked yoghurt
& gingerbread crumbss • 15

Fries
Belle Brothers Pukekohe potatoes & aioli • 13

Green Salad 
 Ahi garden greens with vinaigrette

& homemade croutons  • 13

DESSERTS 
Chocolate mousse

served tableside • 20  

Creme Caramel
poached rhubarb & rhubard sorbet • 20  

Profiterole
Apple crumble, white chocolate ganache, calvados

& caramel sauce  • 22

Soufflé 
Passionfruit with coconut & lime sorbet • 22

Honest chocolate
Bonbons • 6 each

MAIN
Risotto

Autumn vegetable & peas, lemon mascarpone, mint,
mushrooms, Mahoe farm mature gouda • 40

fish
Wood-fired Chatham Island blue cod, pickled oyster

mushrooms, sweetcorn, sauce grenobloise, mussels • 49

DUCK 
Confit duck leg, Ahi garden cauliflower & beetroot,

orange mustard jus, sunflower seeds • 48

Bourguignon
potato purée, homemade mustard, red wine jus,

buttered leeks • 45

Lamb Shoulder
Lumina lamb, Ahi garden carrots, puffed grains • 42

THE GRILL
Steak 

Grilled Speckle Park fillet,  smoked parsnip cream
shallot, lion’s mane, bone marrow butter, tomatillo

180g Bavette • 51
180g Eye Fillet • 56

Rib of Beef 
Wood-fired, served with potato purée,

homemade mustard, red wine jus & Ahi garden salad
550g for two • 135

’



WELCOME TO

a restaurant where we believe in seasonality and purity.
Having classical French cooking techniques as our inspiration,

we proudly showcase the best ingredients and produce of our beautiful country.

’


