SMALL PLATES CHU RCHILL
Churchill’'s House Bread | 18 | VD

Warm, truffle butter & marinated olives

Woagyu Sliders (3pcs) | 29 | GF*D G

Mini beef sliders, aged gruyere, pastrami, gherkins & caramelized onion

Fromage Prestige Board | 30 | VDG
Chefs’ choice of artisan local cheese, condiments

Oyster Mushroom & Artichoke | 28 | VE

Charred skewers, parsnip puree, Salsa Verde, toasted sourdough

Golden Prawn Croquettes | 29 | SDG
Homemade sweet & sour relish

Oysters (6pcs/12pcs) | 49/69 | s
Coastal Ceviche (3 pcs) | 28 | s

Market fish, seaweed crisp, crisp shallot

LARGE SHARED PLATES
NZ Lamb cutlets (4 pcs) | 39 | DG The Tomahawk

Hawkes bay lamb, grilled, fragrant herbs, garlic labneh

Harissa Honey Chicken | 27 | DG [ 150 | D

Deep fried, pickled cucumber ribbons

750g Waikato Grass fed
Octopus & Pearl Potatoes | 35 | sD Tomahawk service with
Grilled, Vadouvan butter, roasted potatoes crushed potatoes &

homemade Chimichurri

SIDE

Truffle & Parmesan fries | 18 | DV
Shoestring potato chips, truffle oil, shaved parmesan

Hummus & Pita| 22 | VE
Homemade hummus, tapenade, mixed pickles stone baked pita

DESSERTS

Créme Briilée 18 | DV
Cambridge burnt cream with boozy gin berries

Sorbet | 15 | VE
Ask your server for the flavor of the day

If you have any concerns regarding food allergies, please alert your server prior to ordering.

D - contains dairy, G - contains gluten, N - contains nuts, S - contains seafood, V - vegetarian, VE - vegan
GF* - Gluten free possible, flavors subject to change and may contain allergens, please ask our team



