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[House Marinated Olives and CaPcrljcrrics

RESTAURANT & BAR - $7.00(v][g)
MENU
Assortch f)re:ad ])latter
With local Oliv:i Oil, Basil Pesto and (arlic Putter,
- $10.00 [v]

Fairse Nikau Seafood Platter

(hefs ScasonalSDUP with Paked Pread K[ng Rega] Sa[mOﬂ and MOﬂkﬁSh B}'OC]')G&C
“#19.00 Havelock Green Lip Mussels
Mussel and Kumara (howder with 5mokcc| 5a|mon and Bl U](Foysfe[fs
Prawns served with T oasted Pread NEISOH SCa ”OPS
-514.50 [ ntree Size [v] G _I . BI l P
$19.50 Main Course Size arlic ack rawns
Bccr E)attcrcd Ne]son SCHHOPS with MustarcI, PI’ESET}#Ed ena Seasonal Plaﬁe}'
Gingcr and chct Chi”iJam WI‘H") Locaf Olive Ol‘l’
6500 Aioli, Steamed Vegetable Rice, Baked Crostini and Dips

- 23.50 Main Course Size
with Seasonal | eaves
$46.50 per person
Creamg [Torest Mushrooms with Roasted (Garlic and: minimum 2 persons
(Garden [Herbs and served on T oasted [[occacia
-$13%.50 [v]

By arrangement with our Chef - a minimum of 24 hours notice
may be required as all our fish is delivered fresh to order.

Warm Bluc Chccsc and Lcck Tar’flct
served with SPECB Fear Cl-nutncy and (Greens
-514.50(v]
\Nith \,/c_gctchs and Potatoes - 522.50 Main Course

[d] - dairy free [v] - vegetarian [g)- gluten free




