Mix & match One. Two or Three. 21/36/49

CHARCUTERIE
Chicken liver parfait & Pedro Ximénez
Confit pork & smoked ham terrine

Saucisson sec with house mustard

FROMAGE

Téte de Moine, Switzerland, raw cows milk, hard

Bleu D’ Auvergne, France, cows milk, blue

Pico affiné, Perigord, France, goat milk, soft

Tomme de Chevre Onetik, Pyrénées, France, goat milk , semi hard

Lindis pass, Whitestone, NZ, cows milk, soft

PLATS DE JOUR

Sour dough baguette with creme fraiche butter 10
Potato chips with smoked French onion dip 14
Smoked Mt Cook salmon tartare, creme fraiche, salmon caviar 28
South coast crayfish club sandwich & cup of bisque 32
Opyster mushroom with fromage frais & leek oil 26
Eastbrook farm confit duck leg, lentil cassoulet, apple chutney 45
Koji creme caramel with prunes in armagnac 14
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BEER & CIDER

TAP - Choice Bros That’s Amore Pilsner 5%
TAP - Choice Bros Family Pale Ale 5%
Kronenbourg 1664 Lager 5%

Garage Project Tiny HAZY >0.5%

Choice Bros Rebel Rebel Session Pale Ale 2.2%
Choice Bros Shake It Chocolate Milk Stout 6%

CIDER - Abel 6.5%

COCKTAILS

THE LONG HELLO calvados, saison flowers, crémant
HOUSE MARTINI gin, vodka, saison flowers, lillet blanc
FRENCH MANHATTAN cognac, saison house, cointreau

PARISIAN NIGHT coffee, amaretto, orange liqueur, bitters

NON - ALCOHOLICS

Coke, coke zero, sprite, soda water
Ginger beer, ginger ale

Orange juice

Pink grapefruit soda

Antipodes sparkling water
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