
A Drink to Begin
Bloody Mary, Champagne Cocktail, Bellini,

Tsingtao Beer, Warm Spiced Apple, Virgin Mary
Fresh Orange Juice, Fruity Lemonades or Iced Teas

Starters & Salads
Summer Tomato soup with Burrata cheese & Thai basil,

served hot or chilled

A Trio of Gnocchi
King Edward, Sweet Kumara & Purple Majesty potatoes
tossed with saffron, cauliflower florets, preserved lemon, 

red pepper, a handful of herbs and a pinch of chilli (Vegan)

A Summer Salad ~
grilled artichokes, charred fennel,

chili roasted oranges & crunchy olive croutes
on a bed of crisp cucumber, red endive & white radish,

dressed with chimichurri verde (Vegan)

Crunchy Cod Fritters
on a red bed of tomatoes & radishes 

with a hot pot of curry sauce

M’s House Salad
fiery rocket, mixed leaves, pretty petals, pinoli & Parmesan

- simple but delicious!

Chef Hamish’s Pork and Foie Gras Pate
with fig jam and Melba’s toasts

Belgium waffles served with torched Banana, 
salted caramel sauce and vanilla ice cream

Carpaccio of Free-range New Zealand Venison,
crispy capers, crunchy shallots, olive crumbs & Parmesan shavings,

with Mains to follow...
Our brunchy classics

Fresh Fettucine tossed with sweet prawns,
tomatoes, a pinch of chili, white wine & dill 

A Tuscan Beef Salad ~
seared slices of marinated beef topped with arugula, 

olives and tomato, dressed with lemon, garlic and herbs

A rich stew of Surf Clams
cooked with tomatoes & chorizo topped with olive croutons

Southern Fried Chicken coated in Cajun spices, 
with red cabbage coleslaw & mustardy gravy

Sicilian Style Cauliflower
served with peperonata in the style of Trapani,

with parsley, caper, preserved lemon & raisin salad,
scattered with toasted almonds & olive crumbs (Vegan)

Lamb Tagine
Moroccan spiced lamb leg 

simmered with chickpeas, pumpkin and olives, 




