
  
$50 Set Menu – Three Courses 

 
Creamy Seafood chowder, served with fresh bread 

 
Or  
 

Caesar salad w house smoked chicken 
(Available without chicken) 

 
Or 
 

Pumpkin and feta tartlet w flaked almonds 
and petit salad 

 
Chicken breast, wrapped in streaky bacon w a warm 

maple glazed carrot, pecan and feta salad, 
drizzled sherry jus 

 
Or 
 

Aoraki Salmon fillet, resting on a light potato and green 
bean salad w chorizo and a white wine vinegar emulsion and 

indulgent tomato couli (available without chorizo) 
 

Or 
 

Confit Pork belly, apple, rocket and slaw salad w rosti, 
calvados reduction and pistachio crust 

 
Almond and orange torte w white chocolate 

couli and cinnamon ice cream 
 

Or 
 

Chocolate mousse w marbled chocolate shards 
and macerated berries 

 
Or 

 
Lemon tart, served w candied citrus zest and 

crème fraiche 
 
 
 

No discounts apply to set menus 


