
SUNDAY LONG LUNCH 

TREATS 

Crumbed Spiced Cambridge Duck Wing Prune Purée

Bluff Paua & Pork Sausage Roll  Fennel Salt

STARTER

Choice of

Kingfish Crudo Candied Ginger, Sherry Vinegar, Grapeseed Oil, Fried Shallots

or 

Tuna Carpaccio Burnt Butter Sauce, Chilli Oil

or

Twice Baked Cheese Soufflè Gruyère, Parmesan, Hazelnut, Truffle 

$10 Supplement

MAINS

Choice of

 Steamed Chatham Island Blue Cod Cloudy Bay Clams, Prawn Mousse, Beurre Blanc, Dill

or

Cambridge Duck Rainbow Chard, Parsnip Purée, Cherry Jus

~all served with~

Simple Green Salad French Vinaigrette

DESSERT

Choice of

Raspberry Champagne Jelly Strawberries, Chantilly, “Doughnut”

or

Onslow Petit Fours 

WINE MATCH $80pp


