the archive

bites
house made focaccia, toasted yeast & onion butter (vgo, nan) 16
marinated olives, citrus, spices (nan, nag, nad) 14
hibachi mushroom skewers, fenugreek butter, cream sauce, pickled shallots (vg, nan, nag) 19
crispy potato terrine, french onion dip, smoked kahawai, chives (nan) 8
crispy calamari, kimchi mayo (nan, nag) 24
seasonal market oysters, shallot & cucumber marmalade, fermented chilli (nan, nag) market price
entrée
beetroot tartine, tamarind, coconut, goats cheese (v, nan) 27
beeftartare, smoked bone marrow & thyme vinaigrette, nori crisp, parmesan (nan, gfo, dfo) 37
cured crudo, spiced tomato consomme, raita, curry leaf oil (nan, nag, nad) 37
chilli pickled prawn roulade, spiced yoghurt, crispy shallot salad, prawn oil (nan, nag) 39
mains
cauliflower potage, harissa cauliflower steak, chilli & herb crumb, pickle shallot (vg,nag) 45
market fish, preserved lemon puree. manuka smoked beurre blanc, chard, almond (nag) 57
braised beef cheek “lasagna”, savoy cabbage, parsnip bechamel, juniper jus (nan, nag) 58
pure south eye filet, smoked carrot puree, charred endive, whisky & onion jus (nan, nag) 65
paua pappardelle, kombu dashi beurre blanc, chorizo, burnt orange gremolata (nan) 59
for the table

fries, garlic aioli (nan, nag) 16
roasted squash, hot honey, whipped ricotta (vgo, nan, nag) 19
herb roasted potatoes (v, nan, nagq) 18
charred cabbage, anchovy butter, parmesan, lemon (nan, nag) 19
bitter salad, mustard dressing, pickled shallots, fresh herbs (vg, nan, nag) 17

v - vegetarian vg - vegan nan - no added nuts nag - no added gluten nad - no added dairy
please inform your server of any dietary requirements.
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