
Lamb Loin - smoked eggplant, chimichurri (DF, NGA)
Market Fish - Charred leek and fennel, coconut foam (DF, NGA)
Crispy Pork Belly - Apple purée, shaved fennel, apple cider jus (NGA)
Quinoa Verde - Asparagus, summer beans, broccolini, rocket, toasted seeds, 
walnuts, herb dressing (NGA, V, VG)

 

 

EN T R E E

Batch Winery Tasting Platter - Home made herb bread, marinated olives, NZ cheese, charcuterie
meats, hummus, fig jam, mushroom pate, crackers (O,NGA) 

MA IN S

T A S T E  O F  W A I H E K E
W A I H E K E

To share between two people

Each guest select one main

V = Vegetarian | VG = Vegan | NGA = No Gluten Added | DF = Dairy Free | O = Optional


