
C A R L T O N

S I N C E  1 8 6 3

E N T R É E S  /  S H A R I N G  P L A T E S  

C R U S T Y  S O U R D O U G H  L O A F
thyme whipped butter & pink sea

salt, house pickles  

8

8

1 8 . 5

2 3

1 2

2 1 . 5

B A K E D  D O U G H  B A L L S

garlic & parsley butter 

R O A S T E D  N U T S  &  S E E D S  

selection on nuts and seeds

toasted with smoked paprika &

garlic df|gf 

4  E A

1 8 . 5

9

1 8 . 5

2 1 . 5

2 4

B R A I S E D  &  C R I S P Y  P I G  E A R  

sriracha aioli, spiced salt gf 

F R E S H L Y  S H U C K E D
O Y S T E R S  

on the half shell, your choice of

rockefeller, maple bacon kilpatrick or

natural, served with lemon & tabasco  

D I L L  &  L E M O N  B U T T E R
P R A W N S

smoked labneh & tomato jam gf 

C A R L T O N  D U C K  &
C H I C K E N  P A T E

C L A S S I C  C A E S A R  S A L A D    

1 4 H R  P U L L E D  L A M B  &
M U S H R O O M  R A G O U T     

duck & chicken pate, calf’s liver,

prune & asparagus terrine, port

wine & black garlic mayo gf 

crispy bacon, croutons, 72º egg,

shaved parmesan, caesar dressing  

soft polenta, charred scallion oil,

red chilli  & fresh mint gf 

B E E F  T A R T A R E S A L M O N  T A R T A R E

capers, mustard, eshallots, pickles,

fresh herbs, spiced sauce, gin

cured egg yolk, potato paper df|gf 

G F  -  G L U T E N  F R E E    D F  -  D A I R Y  F R E E  

A S H  R O L L E D  N E W
Z E A L A N D  V E N I S O N    
red-wine poached pear, walnut,

mushroom pate, beetroot,

watercress gf 

green pea, crab meat, fresh herb,

black truffle paste, goats cheese

whip, eshallots, pork skin crumb,

potato paper gf  



C A R L T O N

S I N C E  1 8 6 3

D R Y  A G E D  S T E A K S

D R Y  A G E D  A N G U S
P O R T E R H O U S E    2 5 0 G  

D R Y  A G E D  Q U E E N  R I B
E Y E  3 0 0 G

A N G U S  E Y E  F I L L E T
2 5 0 G

canterbury mountain river farm 

250g canterbury lowland lamb

A W A R D  W I N N I N G  B E E F  &  L A M B

G F  -  G L U T E N  F R E E    D F  -  D A I R Y  F R E E

premium silver fern farms reserve,

grass fed

SILVER FERN FARM
RESERVE T-BONE STEAK 

One of the finest cuts of beef available,

enjoy both eye fillet and porterhouse,

hand cut to the weight you choose,

perfect to share  

 

O U R  S I G N A T U R E  D I S H

13 / 100g 

3 2

3 4

4 2

3 6

P O A

P O A

silver fern reserve  grass fed 

3 3

4 5

4 9

3 5

3 3

9

21 day aged Angus, grass fed 

V E N I S O N  M E D A L L I O N  2 0 0 G

C A N T E R B U R Y  L A M B  R U M P

T O P  Y O U R  S T E A K

all steaks come with one sauce,
additional sauces 3 ea 
 

salsa verde 

 

béarnaise  

 

pearl onion & bacon jus 

 

mushroom 

 

peppercorn 

 

paris butter 

 

port & thyme jus 

S I D E S

all steaks come with one side, additional
sides 7.5 ea 
 
orange, beetroot & fennel salad  

 

broccolini and beans with shaved parmesan &

toasted almond 

 

rosemary sea salt rustic fries 

 

baked herb mushrooms gratin  

 

carlton duck-fat  

 

mixed garden salad 

 

truffled mash  

 

pan tossed seasonal veg with paris butter, 

pair of grilled prawns| pair of

scallops| slipper lobster  

S A U C E

M A I N S

S E A S O N A L  S E A F O O D   
B O U I L L A B A I S S E     

market white fish, nz clams, nz

greenlip mussels, king prawns,

saffron oil gf 

capresse style salad, buffalo

mozzarella heirloom tomatoes, baby

basil, orange & vanilla bean

caramel, salmon pearls gf 

sweet corn puree, grilled asparagus,

burnt pearl onions, puffed black rice

& salt baked truss tomato gf 

confit fennel, fried Capers, Lemon,

italian parsley, green olives gf 

T H E  C A R L T O N S  G N O C C H I  

your waiter will advise of our

daily gnocchi special

1 2 H R  S A G E  R O A S T E D  P O R K
B E L L Y     

caramelised red cabbage,

cauliflower puree, shaved

cauliflower, drunken raisins, toasted

pinenuts, chicken jus glace gf 

S E A R E D  A K A R O A  S A L M O N    

R O A S T  C H I C K E N  S U P R E M E  

P A N  R O A S T E D  M A R K E T  F I S H    


