Restaurant-Café-Gallery

Ph. (09) 835 0070 Fax. (09) 835 0071
DINNER MENU

To Begin
Plain roll w- butter 3.50
Herb & garlic butter baked roll 4
Traditional Turkish bread 13.50
dukkah spice, hummus & baba ghanoush
w- extra virgin olive oil & balsamic reduction (V)

Soups
Soup of the day 12.90
w- parmesan crostini
Seafood chowder 15.50
NZ green-lipped mussels, prawn salmon & white fish goujons

Entrees
The Falls paté - duck, plum, bacon & fresh thyme 16.50
warm ciabatta, red onion marmalade & pickled skewers

Porcini gnocchi 14.00
leeks, peas, watercress, slow roasted tomatoes
salsa verde & pecorino (V)

Seared Scallops $17.50
Roast cauliflower puree & braised fennel (GF)

Marinated chicken livers 14.50
on onion bhaji w- chorizo & red wine jus

Japanese chicken spring rolls 16.00
of sour plum, shiso leaf & gruyere on dicon relish salad

Portobello stuffed mushrooms 15.80
of eggplant, courgettes, shallots on a baby leaf mixed salad topped
w- salsa Verde & fresh Kaimai bocconcini (V) (GF)

Main Courses
Snapper Portuguese w- tiger prawns 30.50
local line caught Snapper, rich tomato sauce
olives, cress, & Israeli cous cous

Fresh fish of the day 28.50
See server for details.

Free-range corn fed Rangitikei chicken kiev 28.50
roasted w- thyme apricot garlic stuffing
on a garden pea, leek & mint risotto

Crispy skinned Freedom Farms pork belly 30.00
warmed kumara, pumpkin & watercress salad
w- grilled apple & sweet chilli jam (GF)

Prime Taranaki Angus Sirloin steak 32.50
on horse radish mash w- wilted spinach
& a creamy green pepper corn sauce (GF)

Vegetarian tart 22.50
caramelised baby onions, cherry tomatoes, field mushrooms,
fresh basil & tomato coulis, Puhoi blue w- rocket & balsamic (V)

Canterbury lamb rack 37.50
w- spinach & olive farce
on button onion & blue cheese tart tartin & broad bean salsa

Side Dishes 6.90

Wilted Asian vegetables & toasted almonds
Rocket, pear & parmesan salad
Steak house fries

(V) — Vegetarian (GF) — Gluten Free One account per table



