
                                                                         

Raw  

Te Matuku oysters  
bloody mary, celery tobasco (gf,df)  
Te Matuku oysters  
Thai green curry, coriander (gf,df ) 
Mussel ceviche  
coconut milk, tomato, spring onion, lemon (gf,df)
Tukukaka Trevally  
ginger vin, kaffir lime leaf, crème fraiche (df)
New Zealand octopus carpaccio, pineapple  
JW garden coriander, JW garden chives (gf,df) 
 

 

Smalls 

House-made flatbread, coconut butter
Green-lipped mussels  
chorizo piquante, coriander, pastis, saffron (gf)
Tooth fish omelette  
miso, JW garden chives (gf,df) 
Pigs’ ears  
Char-siu bbq, free range eggs, spring onion, sesame seeds (df) 
House-made kumara hummus  
pickled smoked mussel, coconut, tumeric (gf,df)
Spanakopita canoli  
cucumber, cinnamon, JW garden mint, Southerly honey 
Paua vol au vant  
chives, lemon, watercress 

* All our seafood is sourced from North Harbour Fish Market. These legendry fishmongers Mike  
Thomson and Dale Lambie are at the helm combining over 60 years of experience with a primary focus  

on supporting local fisherman who operate day boats, contributing significantly and sustainably to their communities.

 

Many of the herbs featured across our menus come from our own JW roof top garden. 
 

 

        Large 

         JW Wagyu burger                                                                                                     
           brioche bun, onion, bacon, tomato, shoestring fries, curry mayo 

         Cauliflower steak   
         coconut chutney, mustard seeds, curry leaves (gf,v) 
         Free range kaarage chicken 
         suede, radish, JW garden herbs, tare (df)
         House-made tagliatelle 
         shellfish, garlic, chilli, coriander, citrus (gf)
         Market fish 
          coconut cremeaux, JW herb gremolata (gf,df) 
         Speckle park Scotch fillet 
          leek, pomme paille, caccio jus (gf,df) 
         BBQ Ulu i’a 
          garlic, chilli, coriander, coconut sugar (gf,df) 
         Lamb belly  
          soy sauce, taro fa’alifu, JW garden herbs (df)

 
         Sides  

         Shoestring fries 
         curry mayo (gf,df)  
         Rocket 
         pear, parmesan, walnut, Cabernet Sauvignon vinaigrette (gf,v) 
         Courgette carpaccio 
          orange vin, macadamia, basil (df)
         Heirloom tomato  
          tamarillo dressing, goats cheese, JW herbs (gf,df) 
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