~ARI
LARGE GRQUP DINING SET MENU

FOR PARTIES OF 15+ GUESTS | IUNCH OR DINNER
SHARING MENU

Bread, Entrées, Mains, Sides: $S80pp
Bread, Entrées, Mains, Sides, Dessert: $98

TO START

Dark rye seeded sourdough, dark beer & malt glaze, caramelised onion butter

ENTREES

Tuna carpaccio, tonnato sauce, fried capers, preserved lemon dressing, black olive
cracker

Confit duck tart, braised endive, Craggy Range Sheep Dairy brie, candied walnuts

New season asparagus, fried ricotta gnudi, confit egg yolk, parmesan sauce, almond
skordalia

MAINS
Poached market fish, vermouth velouté, mushroom duxelles, fennel jam,
green olive tapenade

Hawke’'s Bay lamb, goat cheese and sambousek, broccolini, sumac, sauce vierge

Dukkah crusted goat shoulder, ras el hanout, spiced swede, date ketchup,
green harissa

SIDES
Fattoush Salad | lettuce, tomato, cucumber, red onion, sumac flatbread,
garlic dressing

Hasselback potatoes, chermoula, yoghurt, spring onion

DESSERTS

Burnt honey panna cotta, macerated strawberries, strawberry sorbet, black olive
caramel, brandy snap

Hazelnut and chocolate dacquoise cake, boysenberry jam, Biscoff ice-cream

Please advise all dietary requirements in advance
Vegetarian and vegan options available
Menu items subject to change depending on seasonal availability



