
G R A Z I N G
P L A T T E R 

THE NO.4 PLANK No. 4 Chicken wings, panfried squid, 
vegetarian dumpling, chicken liver parfait, marinated  
olives, mushroom arancini, pork belly bites, house  
cured meat, cheese, kumara wedges, dips, breads  65 / 84

S M A L L  P L A T E S

FLAT BREAD house dip, Lebanese baharat, pickled cauliflower 
GF*/DF*/V*  22

CHICKEN LIVER PARFAIT port mostarda, piccalilli, toast GF*  22.5

NO. 4 CHICKEN WINGS Korean hot & spicy or sweet bbq; 
spring onions, super seeds GF/DF  26.5

PORK BELLY BITES smoked harbanero whiskey sauce, apple 
purée, chicharron GF/DF  24.5

MUSHROOM ARANCINI cashew & avocado creme, house 
chutney GF/DF/V/N*  24.5

KOREAN DUMPLINGS pan fried vegetable gyoza, ponzu 
sauce  V/VG  19 

N O . 4  C L A S S I C S 

BEER BATTERED FISH & CHIPS salad greens, tartare, 
tomato sauce, malt vineger GF*/DF  29

CAESAR SALAD  cos lettuce, bacon, croutons, parmesan, 
white anchovies, egg, caesar dressing. GF*/DF*  25  
ADD smoked chicken or cold-smoked salmon  8

HOUSE BURGER all served with hand cut fries GF*/DF* 

• Wagyu beef patties, bacon, cheddar, pickled   
 avocado, black aioli, house chutney  29.5 
• Spiced falafel, smoked cheeese, avocado, daikon,  
 aioli, house chutney  28

CHEF’S TACOS GF*/DF/N* 
• Beer battered fish, wakame mayo, chilli crisp  26.5 
•  Confit duck, pomegranate & grand marnier salsa,   
 avocado dressing  28 

FRIES No.4 secret salt, black garlic aioli, tom sauce  13/18.5

KUMARA FRIES sour cream, sweet chilli  21.5

LOADED FRIES gravy, mozzarella, pickled onion, kimchi salt, 
black garlic aioli  19 / ADD smoked chicken  6

(GF) GLUTEN FREE (ADVISE IF COELIAC) / (DF) DAIRY FREE / (V) VEGAN /  
(VG) VEGETARIAN / (N) CONTAINS NUTS (PLEASE ADVISE STAFF) /  

(
*

) DIETARY OPTION AVAILABLE


