
s u p p l i e r s  t o  t h e  c u r r e n t  m e n u

better fishing  /  bostock brothers organic chicken  /  craggy range sheep dairy  /  good vibes fungi

gourmeats  /  hillcroft mushrooms  /  hohepa  /  maraetotara nellys  /  matangi  /  origin earth

pomona gardens  /  tree house foods  /  the organic butcher  /  the vine co
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My menu is inspired by a desire for simplicity, freshness and most of all – flavour. 

Everything on it has been hand made by my team. As is often the case, it’s the simplest

of these dishes that have taken the most time, care and attention. 

This menu will change even more frequently than the seasons and will always take 

advantage of what is being grown, picked, harvested and produced nearby.

Yes there will need to be some exceptions, but when at all possible everything will be 

provided by small passionate producers and growers in Hawke’s Bay. I believe this is not 

just desirable – it’s a duty. We can grow extraordinary things here but only if we support 

the people who are taking the risks and putting in the hard work.

We are supplementing this with our own gardens currently being established plus

various plantings around the vineyard. 

The other significant feature of this menu is the woodfired grill. This lets us to do 

everything from slow cook to gently smoke to rapidly sear. Many of the items on the 

menu will have had at least a brush with the grill.

If you can see the grill from your table, stretch your neck a little and look to its left and the 

wall of pickles, preserves and vinegars will give you indication of the flavours and textures 

driving the current menu.

Thank you for being with us today. A list of the local suppliers  contributing in no small 

part to today’s menu are below. If you’re a local grower or producer or just know where to 

find something beautiful and interesting for our menu, we’d love to hear from you.

r e g n a r  c h r i s t e n s e n
executive chef



f o r  t h e  t a b l e  

 Sourdough + smoked cultured butter    16    V 

Today’s oysters + shucked to order + fermented plum mignonette   6 ea     GF  DF   

b i t e s  

 Cos lettuce + ortiz anchovy + smoked egg yolk +  chilli    18 ea   DF    

Duck liver + profiterole + pistachio craquelin    12 ea

Tempura fermented turnip + pickled heirloom turnips   (3pc) 12    DF  VG  

Milk bun + crayfish + chilli jam + lime leaf     20 ea 

e n t r é e  

 Shiitake mushrooms + native spinach + fermented mushroom vinaigrette    26    DF  GF  V  VGN 

Raw fish  + pickled buddha's hand + nasturtium + macadamia    28    DF  GF

Wapiti tartare + wagyu fat potato + fried onion    28  GF

Pork tart + suet pastry + watercress + mustard    28

Pāua and blood pudding + green apple + fermented daikon + lovage   32

m a i n  

 Salt baked celeriac + vegetable beurre blanc + zucchini pickles    40    GF  V 

Today’s fish + fish bone broth + pickled molluscs + oyster emulsion   46 GF  

Braised beef brisket + fermented potato + brassicas + Aleppo pepper    48    GF  

Wild red deer + jerusalem artichoke + shiitake + truffle oil + bone marrow    48    GF  

Chou farci + confit chicken +  savoy cabbage + preserved lemon + carrot  46     GF 

f o r  t w o  

 600g bone in ribeye + café de Paris butter + curry leaves    90    GF 

Smoked merguez sausage + curried sauerkraut + mustard sauce    60   GF 

o n  t h e  s i d e  

 Burnt carrots + carrot sauce + pumpkin seed dukkha    12    GF  V  

Fried brussel spouts + ponzu   12    GF  DF  

‘Mashed’ potatoes + chicken gravy    12    GF  

French fries + truffle oil + pecorino    12    GF  V  

Carina’s Mesclun salad + palm sugar dressing    10    GF  DF  V  VGN

m e n u

please also ask for our plant-based menu or shared table menu for four or more.

please tell us if you have any dietary restrictions or food allergies. we make our own wheat-free

bread if preferred and much of the menu can be made gluten free on request.

DF = DAIRY FREE       GF = GLUTEN FREE       V = VEGETARIAN       VGN = VEGAN


