
  

$70 Set Menu December 2020 

On Arrival 
glass of Champagne 

 

Entree 
Pear, Blue Cheese & Walnut, Mesclun Salad   

with a fresh house dressing 

Or  

 Pan Seared Atlantic Scallops 
on an apple and fennel salad 

with crispy pancetta and a mint and orange sauce 

 Or  

 Chilli Garlic Prawns  
on salad green with pickles & aioli 

chilli garlic oil & coriander 

 

Main  
Fish of the day 

Your waiter will explain this evening’s special 

 Or  

Award winning South Island Grass-fed Ribeye Steak  
served medium rare  

with chips, green garden salad, mushroom sauce 

 Or  

South Island Whitebait 
crisp fried with herbed roasted potato, salad greens, aioli 

Or 

Mushroom Risott0 (v) 
Parmesan, spinach, cherry tomato & truffle oil 

 

Dessert 
Coconut and Lemon Panna Cotta 

Orange segments, berry coulis & almond caramel crunch 


