Food Menu

The Plank 90 /110

Chicken liver parfait, scotch eggs, banger, cured meats, kumara wedges, cheese, house dips, marinated olives
and breads, falafel bites, sambal prawns, crispy cauliflower, chicken parmigiana

Nibbles

Scotch egg, mustard, rocket oF 14
Garlic bread, herb butter 16
Crispy cauliflower, burger sauce, herb & chilli crumb, pickles pF/ve 24
Battered eggplant tacos, mint yoghurt, fennel, chillies GF+/pF*/vG 28
Beef taco, tomato salsa, pickled red onion, lettuce crF*/pF 30

Tiger prawns, confit tomatoes, chilli, garlic & lemon butter gr 2 for 20 / 4 for 38

Share Plates

Chicken liver parfait, piccalilli, brioche cF+ 26
Tuna carpaccio, pickled fennel, capers, red pepper-jalapefio vinaigrette cr/noF 30
Steak tartare, lemon mayonnaise, pickled onions, egg yolk, potato crisps GF*/pF 28
Burrata, tomato salad, rocket, honey balsamic, crostini, basil 32

Prosciutto, garden salad, freekeh, maple beets, parmesan,
strawberries, mint, pumpkin seeds Gr*/DF* 36

Market Fish

Beer-battered fish & chips, garden salad, mushy peas, tartare sauce porF 35
Pan-fried fish, braised leek, crayfish & tarragon butter pF 36

Prawn risotto, coconut cream, chilli sambal, crispy shallots, sesame seeds GF*/DF/vG* 35

Main Course

Smash burger, double smash patty, cheese, lettuce, pickles,
burger sauce, onion ring, fries GF*/pF* 30

Banger & mash, wagyu & white pepper sausage, horseradish mash,
caramelised onion jus, crispy shallots, chives Gr 37

Italian fennel & chilli sausage ragu, pappardelle,
aged parmesan, sourdough pangrattato 35

Chicken parmigiana, cucumber salad, capers, sour cream 35
Loaded yorkshire puddings, lamb, honey carrots, fried rosemary 37
Southland venison, kumara, crumbed black pudding, rum apples, sage 48
200g beef fillet, potato gratin, seasonal vegetables, peppercorn sauce 50

350¢ beef ribeye, potato gratin, seasonal vegetables, confit garlic & parsley butter 65

Sides

Fries, aioli, tomato ketchup pF/vG 15/22
Kumara wedges, sour cream, sweet chilli oF*/vG 22
Onion rings, bacon mayonnaise oF/vG* 16
Garden salad, strawberry dressing, herbs Gr/prF/vG 14

Cheerios, tomato ketchup 15

GF - gluten free (advise if coeliac) | DF — dairy free | VG - vegetarian
*Dietary option available. Please advise staff of any allergies or requirements



