StOVlYﬁ&SQ \/WLQ\(OLFOQ
S Ll Zolo

chefF T ony Moss

Bread
$is
Cicbatter Breod w.
HOVLQL(, Confit Garlic and Mustard W\aYOVmaiSQ £
Rocket, orange and. walnut Pesto
or
stonyridge Extro virgn olive oil L stubfed olives

Bruschetta
All $iss
Toasted Cabalta bread kubbed with txtra virgin olive  oil cnd Garic
then Adormed with

cured salmon, Pafrmesan and Coplfs
or
Prosciutto, Pepriker onion Jam
md ‘over The Moon Cows Curd cheese
or
Tormato, Mozzarélle ond Bosil Leaves

stOVlYﬁ&ge T astiw5 Platter
$ig
An 4ffanﬂ€M€nZ‘ of Hous€ Made Delcaciés
70 Loy with win€ and Fiends

House Made buck tiver ond Fallen Angel Pinot Noir Pate,
Local T€ Mabuku BaY O\.(StQFS, House smoked south Islowmd solmon,
Prosciutto Crudo, Stom(ﬁo%{z Extrac virgin olive oil,
waineke stuffed olives, rocket Pesto, Poprikee onion o cnd Brie
cheese
served with Ciabatto Bread



StOVlYﬁ&SQ \/WLQ\(OLFOQ
SUMMEf 20l

chefF T ony Moss

intrees

seared Calamari Red Cabbage, Cafret, Herb and Cashew slow w. Asion
IVLSPU‘Q& Dressing
$lo

Cafpaccio of wagYu'AwguS C(‘OSSQ& BQQP Sugal™ snaps, red Ra&is\'\, Poc
shoots and SOy ond. TruFFle  Ermulsion
$ig

Capfese- FFQS\Q Tormabto, Bovoncini cnd Basil . Stom(ﬁ&g@, Exctro \/i(‘sm
olive oil and sweel Balsamic
$I7

Fallen Angel Pinot Noir cnd Duck Liver Pate, Poprike onion Joum,

Bodlsaumic wine  Ess@nce
$l

south Isloand salmon- House cured oand Hot smoked over stoerioQge
Lafose s\/\a\/imgs, Dill MaYmeaiSQ, Fr@s\q Lime cnd Rocket
$l

GsT is included but service is not, so please remember to tip our stabt who are on wminimal woges
and are pursuing their studies as brilliant 4Oy artists and dancers while siMultanOus!\r struggling to
support their aging hosgitalised wothers and pre-school siblings.



Maint Plates

Confit ofF corn red, Free Range Chicken teg w. arilled Polento Coke
oand Green Beaws, StOeriASQ Lavender Hollandaise

$20

Lne Caus\ﬂt waiheke Fish of The Dou(, Broad. bean, Sp\'mac\/\, Toasted
Alrond. salod w. Cauliflower Crecm and o Passionfrut £ chive Dressing
Gluben Free
$3t

Pan Roasted e Fillet of Beek w. Trurfied Puree of organic Ayfia
potato, Caramelised BonbL( onions and BeeF Essence
Gluten rFree

$375

New zlolomd Lomb Rack, kumora cnd Mint Pave, House Made
ROserary Jelly oand olve oil Crushed Peas
Gluten rree
$36

arilled Polento Cake w. Asparagus, Crushed Peas, slow Roosted
Tormabtols and St@mﬂ‘i&s@ Lavender Hollonmdaise

$29

side Dishes
All $s

Rocket, C\V\Qf‘ﬂ{ Tormato and Bolsomic solad
hsparagus w. stongridge Lavender Hollandaise
TruFfle tnfused or goic Asr ic. Potato Puree

Thank-vou For Choosing stoerione viweYar&
we Pride ourselves in Making You As Howppy As Possible
Larmb and Beel are recommended To Be served Pink
we Comn Cook These more, Bub 1t Tokes a tittle Longer To Cook (nd digesb.



Desserts
All $12

Bittersweet Chocolate Nemesis, sugar Poached Goji Berries
Hazehut Ice Cream

creme Brulee w. Agple and Pistachio ‘Crumble’
Almond, temon and. Lime Cake w. Creme Fraiche and olive oil souce

Hozelub Tce Creom, Raspberry sorbel, vanilla &elato

cheese
Fach served Wit\’\ Guolee Paste, vowille Pocched Lerida Fiss ond. wokers

Gorgonzola. (sog)-
This Milanese speciolty From the village of Gorgonzolo is a soft and cr Cory
set with o uibront blue/green vein
$is

Pecorine (505)—
A perfect woy to Finish gour weal, e Fire sardivion product, with zesty tones
thot  rived You(‘ Foomilicr cheddar tendencies.
$is

Irongate Brie (sog)-
with an orange surtace, the daily washing of the surface of the cheese gves it
StFOl/lg afomas of YQaSt ond. speet taﬂﬁ“{ Flowours. Ir@ﬂsate is the name of o
stream which wmeanders tWOus\/\ the \/m&(arél
ond orchard land south of Hastim55.

$Is

ME Hector (hog)-
Heiling From the Tororua ranges this Qart\mr, soft and c\na!kY goats cheese s
the perfect watch with our Fallen Angel sticky

$I7
BFiQ/&OFSOVtZOla/PQCO(‘MO 6505 TotaD w welers, Fifjs ond. Guavo. Paste
$35



