


breads

char grilled ciabatta		  $8.00  
with confit garlic and white beans 	   	    

bread selection		  $12.00
with olive oil, roast pepper butter and herb mascarpone

tastes

olives 		  $10.00
with chilli, rosemary and lemon	

pan seared squid		  $16.00
with red wine braised chorizo and romesco	

prawns		  $14.00
with  gremolata, avocado and cucumber	  

deep fried potato chunks		  $8.00
with smoked chilli mayonnaise

salt baked beets		  $14.00
with goats curd, walnuts and honeycomb	

duck liver parfait		  $16.00
with brioche, quince and apple	

lamb shoulder		  $16.00
with mint labne, harrissa and dukkah	



platters to share 
from 12 midday

garden		  $35.00
Seasonal vegetables prepared and served in a different way with cheese, 
condiments and bread

farm		  $35.00
Selection of terrine, pates and cured meats served with cheese, pickles and bread

sea		  $40.00
Fresh from the fish market served with condiments and dipping sauces

dairy		  $35.00
A selection of New Zealand’s best Artisan Cheese served with crackers,  
fruit and preserves

all plates served with a selection of breads and oil

lunch 
10.30 - 4.00pm

the conservatory parsley and parmesan chicken po’ boy
Crumbed chicken with tomato, avocado, salad and mustard mayonnaise served with 
potato chunks 	 $18.00

the conservatory braised beef bun		  $18.00
6 hour braised beef short rib with blue cheese, pear and rocket served with potato 
chunks

risotto		  $23.00
daily changing vegetarian option, see our blackboard for details

market fish		  $28.00
constantly evolving depending on the days catch

butchers choice		  $28.00
daily changing selection from our butcher

additions		  $8.00
shoe string fries with rosemary salt

mixed salad, croutons, tomato, olive and feta



pizza's  
18 inches (as measured by a women) $29.00

margherita
Buffalo mozzarella, tomato, basil  
 - Add prosciutto and rocket for $6.00

garden of eden
Char grilled chicken, blue cheese, caramelised onion, fig and walnut

tuscan courtyard
Courgette, ricotta, potato, truffle and rosemary

hothouse
Fennel sausage, tomato, chilli and black olive

octopus’s garden
Prawns. scallops, white fish and gremolata

the conservatory
Chorizo, prosciutto, fennel sausage, salami and tomato

pergola
Folded pizza with aubergine, tomato, ham and mozzerella

deserts

passion fruit cream		  $14.00
sticky gingerbread and lemon curd

steamed chocolate pudding		  $16.00
hazelnuts and praline ice cream 

orange polenta cake		  $14.00
pear, ginger  and mascapone                                                               




