BAR | EATERY

ALL DAY DINING MENU




Smaller Dishes
House Foccacia
Olive butter (v)
Fried Pizza
Goats cheese, habanero honey, prosciutto
Smoked Market Fish Paté
Picked onion, capers, Daily Bread sourdough
Heirloom Tomato Tart
Fromage blanc, eggplants, agrodolce, cress (v)
Pumpkin
Labne, dukkah, amaretti, burnt butter (v, gf)
Street Corn
Furikake, chillies (v, gf)

Larger Dishes
Gnocchi
Summer tomato, basil, ricotta, percorino, capers (v)
Market Fish
Pul Biber butter, wood sorrel, tomato oil (gf)
Burrata
Carrot pureé, dukkah, soft herbs, house foccacia (v)
Should of Lamb
Labne, walnut gremolata (gf)

(v) vegetarian (vg) vegan (gf) gluten free

All Day Dining Menu
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Side Dishes
Pomme Frites (v, gf) 12
Summer Leaves 13

Sherry vinaigrette (vg, gf)

Dessert
Honey Set Cream 16
Elderflower, strawberries (gf)
Compressed Watermelon 18

Rose, raspberry, yoghurt sorbet (gf)

Allow us to fulfil your needs. Please let one of our team members know if you have any special dietary
requirements, food allergies or food intolerances. Whilst all care is taken in the preparation of all food,
traces may still be found due to accidental cross contamination.
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2 Tapora St, Auckland 1010 New Zealand
(09) 393 8206




