
SMALL PLATES

ARTISAN HOUSE BREADS
herb & truffle butter, tomato tapenade  � 21

SALMON PASTRAMI
maple syrup, pickled fennel, lemon crème fraîche   � 29

DUTCH BITTERBALLEN
beef ragout, sauerkraut, Dijon, pecorino � 28

SMOKED CHICKEN SOUP
root vegetables, chives, house bread � 26

GLAZED BABY CARROTS
gremolata, pine nuts, maple    � 16

SKIN-ON FRIES
thyme salt, tomato chutney, truffle mayo    � 14

SEASONAL VEGETABLES
herb butter   � 16

WINTER SALAD GREENS
pear, blue cheese   � 16

LARGE PLATES

FRESH MARKET FISH 
prawn bisque, wilted cabbage, pepper salsa   � 49

BRAISED BEEF CHEEKS 
pomme purée, filo, demi-glaze � 46

BAKED KŪMARA 
broccolini, chickpeas, hummus    � 39

HERB ROASTED CHICKEN 
duck fat potatoes, seasonal vegetables, fresh greens, gravy
� ¼ chicken 39 / ½ chicken 65  

Lunch

Please inform your server of any dietary restrictions or allergies 

vegan  / vegetarian  / gluten free  / dairy free 

DESIGNED TO SHARE


