FILLET OF ANGUS BEEF
Served with Pommes Anna, Spinach, Top ped with
Grilled Prawns and No 31 Butter with a Red Wine

Jus GF
$ 39.50

NZ LAMB RACK
SE‘I’\'Gd ‘.‘.’if“l a M U E.l'l roocm Herb C rust, RCJ C) nion

Jam, Polenta Cl‘nips, Feta Whip, Rosemary Jus and
a Black Olive Crumb
$ 39.50

e

PORK FILLET
Roasted with Kumara M cxsh, Seasonal Ba b'-,v'
Vegetables, Cider Jus, Apple and Walnuts GF

$ 38

CONFIT OF DUCK LEG
on Crisp Coconut Risotto Cake, Asian Greens &

A —~.
Apricot Ginger Glaze Gl

$ 39.50

SEARED VENISON FILLE]
Served with Parsnip & Carrot Puree, Braised Red

Cabbage, Candied Pecans and a Red Wine Jus GF

$ 39.50

FISH O F THE D,‘\Y
Please ask Waiter tor Todo\,-' s Creation

$ 38

VEGETARIAN
Coconut Risotto Cake cake ’ropped with Asian

Greens and crispy Kumara Crisps drizzled with a
Peanut and Chilli Dressing

$29




