HAPRY,,

EATHER

MENU

3-Course Set Menu $99 Per Person
—"_

BAKED FOCACCIA TO START

ENTREE

Pacific Oysters 1/2 doz
Jresh with shallot vinaigrette (GF, DF)
Beef Tataki
ponzu salsa, shallot, yangnyeom sauce, pinenut, sesame (DF)
Pan Fried Scallops
pea puree, crispy Parmesan(GF)
Duck Liver Parfait
cornichons, mango and peach chutney, toasted ciabatta
Avocado Bruschetta

ciabatta, guacamole, beetroot hummus, granola, salsa (V, Vegan, DF)

MAIN
Slow-Roasted Lamb Ribs

truffle potato mash, crispy garlic crumb, cumin, chilli, coriander, pickled red onion, broccoli
Seafood Spaghetti
prawns, scallops, mussels, tomato, spaghetti, garlic, onion, white wine cream, basil, Parmesan
Seared Snapper
creamy spinach risotto, pongu salsa, black rice crisps (GF)
NZ Grass Fed Aged Scotch Fillet
truffle potato mash, cauliflower puree, black rice crisps, portobello mushroom, jus (GF)
Kansas Smokey BBQ Pork Ribs
slow-cooked pork ribs glaged in house-made Kansas sauce, apple slaw, beer-battered fries
Crispy Aubergine
house-made chilli peanut dressing, garden salad (V, Vegan, GF, DF, contains peanut)

DESSERT

Salted Caramel Créme Brulee
toffee sauce, seasonal fruit, cream, vanilla bean ice cream, freege dried raspberry, baby popcorn (GF)
Coconut Panna Cotta
baby popcorn, berry coulis, seasonal fruit, shredded coconut, freeze dried raspberry (Vegan)

Dark Chocolate Delice
baby popcorn, berry coulis, white chocolate ganache, fresh berries (GF)

Tiramisu L
. @ .
salted caramel coffee custard, toffee sauce, chocolate shard

Children are welcome to order from the kids’ menu.
We look forward to celebrating Father’s Day with you.



