
Homemade Breads 14
miso butter and arbequina olive oil (v,d,g)

Clevedon Buffalo Mozzarella 25
heirloom tomatoes, fresh basil (v, d)

Clevedon Oysters                                           39
citrus foam, jalapeno, tobiko (1/2 doz.) (s)

Caesar Salad 27
bacon, egg, anchovy, cos, parmesan (g,s,d.e)  
(with chicken add $6)

Tempura cauliflower                               15
kimchi mayo (v,e,g)

G- Contains Gluten, D-Contains Dairy, N- Contains Nuts, S- Contains Seafood, E-Contains Egg, V- Vegetarian VG- Vegan VGO-Can be made vegan
This menu may contain traces of nuts. Please notify your wait staff of any dietary requirements and we will do our best to accommodate your needs.

Steamed Vegetables 18
sherry vinegar, sweet kumara puree (v)

Shoestring Fries 16
parmesan, confit garlic aioli (v,d,e)

Garden Salad 12
lemon vinaigrette dressing (v)

Vanilla Crème Brulee 19
strawberry sorbet, rhubarb, shortbread crumble (d,e)

Black forest tart 19
cherry compote, chocolate, vanilla ice cream (d,g,n,e)

Coconut raspberry cake 19
raspberry sorbet, coconut lime sorbet; meringue shards raspberry 
gel, manderine (e,g,vgo)

Piped cheesecake 19
peach sorbet, shortbread crumble, caramel popcorn, 
fresh peach (d)

Chicken Supreme 45
burn butter, sweet corn puree, potato pave, seasonal greens, 
chicken jus (d)

Tempura batter fish & chips 34
market fish, garden salad, lemon & tartar sauce (g,s,e)

Aged Sirloin(250g)                        52
shoestring fries with selection of sauce - maître d hotel butter, 
truffle butter or red wine jus (d)

Potato Gnocchi                                                                         38 
zucchini velouté, grilled zucchini, gordal olives, confit garlic, pickle 
onions, water cress (v,g,vg)

Free Range Pork Belly 42
parsnip miso, plums, apple cider jus, seasonal peas, pickle mustard 
seed (d)

COMFORT FOOD – to nourish the soul 

Enjoy heartwarming flavours of cherished local traditions

Ethereal Signature Shepherd's Pie 30                                                                      
beef, lamb, mushroom, parmesan crumble & salad

Selection of  Seafood - Crayfish tail thermidor, scampi with garlic 
butter,  Seared scallops, Grilled tiger prawns, deep-fried soft 

shell crab, squid steak, Clevedon oysters, octopus salad, mussel 
& clam bowl, shoestring fries, marie rose sauce, tartare sauce

$160 
Paired with a bottle of Opawa Sauvignon Blanc, Marlborough $199

Angus Cheese Burger 28
Tomato relish, onion relish, American cheese, 
tomato, bread & butter pickles, Shoestring fries (g, d)

Black Bean Burger 28
Tomato relish, onion relish, tomato, vegan bun, bread & 
butter pickles, Shoestring Fries (g,vg)


