
SMALL PLATES
VENI SON TARTARE ( NDO,  NGA) 30
veni son l oi n,  shal l ot s,  caper s,  Wor cest er shi r e,  cor ni chons,  
par mesan,  bl ack gar l i c ,  pot at o chi ps

TORCHED SALMON CEVI CHE ( NDA,  NGO) 32
zuke dr essi ng,  cucumber ,  sesame,  cor i ander ,  gyoza cr acker ,  
wasabi  mayo 

MARKET FI SH SASHI MI  ( NDA,  NGA)  25
mi so dr essi ng,  appl e,  dai kon,  sesame,  basi l

MUSHROOM & RI COTTA BRUSCHETTA ( NDO,  NGO,  V) 18
t hi ck cut  f ocacci a,  t r uf f l e r i cot t a,  woodl and mushr oom,  
par mesan,  chi ves 

NATURAL OYSTERS ( 3)  ( NDA,  NGA) 23
shal l ot  mi gnonet t e,  l emon  

BAKED KI LPATRI CK OYSTERS ( 3)  ( NDA,  NGA) 25
bacon,  Wor cest er shi r e,  shal l ot ,  par sl ey,  Tabasco 

HARI SSA LAMB SKEWERS ( NDO,  NGO) 22
f l at br ead,  mi nt  yoghur t ,  char r ed l emon,  pi ckl ed oni on,  r ed chi l l i                

TOGARASHI  SPI CED SQUI D 20
yuzu mayo,  char r ed l emon,  f ur i kake

FRI ED CHI CKEN 27
mi l d masal a spi ced chi cken t hi ghs,  mango chut ney,  cur r y l eaf ,  
r ed chi l l i ,  char r ed l emon                                     

DESSERT
TI RAMI SU PANNACOTTA ( NGO,  V)  16
cof f ee,  Whi t t aker ?s dar k chocol at e,  mascar pone 

LEMON CHEESECAKE ( V) 16
car amel i sed mer i ngue,  mi nt ,  l emon cur d 

VEGAN BERRY CHEESECAKE ( NDA,  V,  VG) 16
vegan sor bet ,  macer at ed mi xed ber r i es

SHARE BOARDS
SAI NT ALI CE CHARCUTERI E BOARD ( NDO,  NGO) 60
chef  sel ect i on of  cur ed meat s,  house baked f ocacci a,  oni on chut ney,  
sundr i ed t omat o pest o,  assor t ed cr acker s,  r ocket ,  cor ni chons 

SAI NT ALI CE CHEESEBOARD ( NGO,  V) 45
chef  sel ect i on of  New Zeal and cheeses,  cr acker s,  t omat o pest o,  
oni on chut ney,  house baked f ocacci a,  honeycomb,  ol i ves  

Gl ut en f r ee br ead avai l abl e on r equest  ( NGA)  +6

SNACKS
OLI VE & ROSEMARY FOCACCI A ( NDO,  V,  VGO) 18
whi pped goat s cheese,  chi l l i ,  basi l  

HOUSE MARI NATED OLI VES ( NDA,  NGA,  V,  VG) 13
ancho chi l l i ,  s t ar  ani se,  f ennel  seed,  papr i ka,  cor i ander

FRI ES (  NDA,  NGA,  V,  VGO) 12
mal t  v i negar  mayo,  papr i ka & her b sal t

DUCK FAT POTATOES ( NDA,  NGA,  VO,  VGO) 12
t hyme,  r osemar y,  f l aky sal t ,  cr acked pepper

NDUJA PORK & POTATO CROQUETTES 18
t omat o r agu,  pi ckl ed r ed oni on,  par mesan 

FEED ME
SHARI NG STYLE MENU 

MI N OF TWO PEOPLE REQUI RED

$59 PER PERSON



SALADS & VEG

LARGE PLATES

PIZZA

CAESAR SALAD ( NDO,  NGO,  V,  VGO) 25
kewpi e mayo,  anchovy,  cr out ons,  pancet t a,  par mesan,  cur ed egg yol k              
ADD masal a chi cken + 10 

MI XED LEAF SALAD ( NDO,  NGA,  V,  VGO) 22
or egano & char donnay dr essi ng,  f et a,  ol i ves,  r ed oni on,  cucumber                 
ADD masal a chi cken + 10

POWER BOWL SALAD ( NDA,  NGA,  V,  VGO)  21
char r ed gr eens,  qui noa,  gar den peas,  sesame dr essi ng,  hummus,  
r adi sh,  f r i ed chi ckpea                                                          
ADD masal a chi cken + 10

BEETROOT ( NDO,  NGA,  V,  VGO) 20
whi pped goat s? cheese,  pi ne nut  br i t t l e,  mi nt ,  sweet  bal sami c

HONEY ROASTED CARROTS ( NDO,  NGA,  V,  VGO) 13
mi nt  l abneh,  hazel nut  dukkah,  mar ket  her bs

DUKKAH CRUSTED LAMB RUMP ( NDO,  NGA) 38
par sni p & honey pur ee,  mar ket  her bs,  par sni p chi ps,  basi l ,  caper s 

PAN ROASTED MARKET FI SH ( NDO,  NGA) 37
br ai sed r ed cabbage,  gar den pea & spi nach pur ee,  sundr i ed t omat o pest o,        
cr i sp pancet t a 

300G WAGYU BAVETTE STEAK ( NDO,  NGA) 36
par sl ey & chi l l i  chi mi chur r i ,  seasonal  gr eens,  but t er ed cor n pur ee,  
char r ed l emon,  ar ugul a 

OAT & HERB CRUMBED CHI CKEN SCHNI TZEL ( NDO) 36
mushr oom cr ema,  r ocket ,  par mesan,  l emon

PUMPKI N & FETA RI SOTTO ( NDO,  NGA,  V,  VGO) 33
mascar pone,  par mesan,  sage,  bur nt  l eek,  al l spi ce,  pumpki n seed br i t t l e 

GARLI C PI ZZA BREAD ( NDA,  NGO,  V,  VG) 16
r osemar y,  t hyme,  or egano 

BUTTER CHI CKEN PI ZZA ( NGO,  VO,  VGO 35
spi ced t omat o base,  yoghur t  mar i nat ed chi cken,  mozzar el l a,  cor i ander ,           
r ed oni on

PROSCI UTTO & ROCKET ( NDO,  NGA,  VO,  VGO) 33 
t omat o base,  mozzar el l a,  aged sweet  bal sami c,  par mesan

QUATTRO FORMAGGI  ( NGO,  V) 33
t omat o base,  mozzar el l a,  par mesan,  bl ue,  whi pped r i cot t a,  honey 

MARGHERI TA PI ZZA ( NDO,  NGO,  V,  VGO) 30
t omat o base,  mozzar el l a,  f r esh basi l ,  basi l  oi l  

NDUJA & SALAMI  ( NDO,  NGO) 35
t omat o & nduj a base,  mozzar el l a,  f ennel  sal ami ,  chor i zo,  t hyme,  r osemar y,    
chi l l i  oi l  

MUSHROOM & TRUFFLE ( V) 34
bechamel  base,  par mesan,  mushr ooms,  honey,  sage

Al l  our  pi zzas use 100% or gani c f l our ,  and can be made wi t h a gl ut en f r ee base on r equest  ( NGO)  +6

( V)  VEGETARI AN  ( VO)  VEGETARI AN OPTI ON  ( VG)  VEGAN  ( VGO)  VEGAN OPTI ON    
( NGA)  NO GLUTEN ADDED  ( NGO)  NO GLUTEN ADDED OPTI ON ( NDA)  NO DAI RY ADDED  ( NDO)  NO DAI RY ADDED OPTI ON

Pl ease not e:  al l  cr edi t  and debi t  car d t r ansact i ons i ncur  a bank sur char ge f ee of  1. 9% + GST.  EFTPOS ( must  i nser t  car d t hen 
sel ect  cheque or  savi ngs) ,  Me&u mobi l e or der s and NZVC App t r ansact i ons ar e sur char ge f r ee.                                 

15% sur char ge appl i es on al l  publ i c hol i days.
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