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TO START MAIN
OYSTER BAR SOUTH WEST HAPUKA
natural oysters, vinaigrette, lemon + tobasco (gf) toasted coconut, tamarind + lime (gf)

caviar bumps (gf)
SMOKED SALMON CROQUETTES

spinach + hollandaise

STEAK TARTARE
potato gaufrettes, sauce gribiche (gf)

GRAZING

ROAST CHICKEN SUPREME

sauteed leeks, buerre blanc (gf)
PATATAS BRAVAS
smoked romesco, aioli (gf) (n)

CHARRED ZUCCHINI

green beans, dill, lemon + pomegranate (gf)
sourdough, burnt onion butter, hummus,

peas + crudité (GFR) (n) DESSERT

.@. CHERRY TARTA DE SANTIAGO
champagne + citrus cream (GFR) (n)

rustico CHEESE BOARD

AT HAY SHED HILL fruit, quince, bread + lavosh (GFR)



