WINTER PRIX FIXE LUNCH | $80

Wednesday - Friday

TREATS

Venison Tartare Agria Crisp

Savoury Canelé Sa/mon Mousse, Caviar
Goats Cheese Tart Confit Beetroot, Walnut

Swap - Chatham Islands Crayfish Eclair Organic Egg, Spiced Bisque, Herbs + $12

MAINS ~choice of~
Braised Beef Cheek Pomme Purée, Horseradish Creme Fraiche

Butter Poached Snapper Tartar Beurre Blanc, Potato Crumb, Chervil

Swap - Riwaka Truffle Risotto Parmigiano Reggiano, Marscapone + $15

DESSERTS ~choice of~

Chocolate Soufflé Hazelnut Stracciatella Ice Cream

‘Not Tiramisu’ Layer Cake Chocolate Mousse, Salted Caramel

ADD-ONS
Simple Green Salad French Vinaigrette / 15
Triple Cooked Agria Potatoes Confit Garlic, Chives / 16

Brussels Sprouts Cheddar Béchamel, Puffed Buckwheat / 18

ONSLOW

JOSH EMETT



