Weekdays
Saturday’s

from noon
from 15:30

Sample Menu for re-opening December 2021
Watermelon, buffalo feta, chilli gun-powder, minted lemon dressing,
Marlborough pine nuts

GF

22

Grilled asparagus and sweetcorn, avocado hummus, Canterbury hazelnuts

GF.V

24

Sesame miso roast eggplant, tahini yoghurt, green papaya, apple, chilli,
Vietnamese mint, lemongrass, coconut

GF.V

24

Wood-roast portobello mushrooms stuffed with buffalo feta, spinach,
pumpkin seeds, mushroom pâté, crispy kale, many mushrooms

GF

25

2 x beer battered Moodew paneer tortillas, sweet chilli, avocado, coleslaw
GF

Charcuterie: Aotea Barn Organic beef macadamia salami, duck + chicken liver
pâté, smoked lamb’s tongue, beet kraut, pickled cucumber, olives
Seared Ōra King Salmon, seaweed pearls, green beans, pickled rhubarb

24
30

GF

25

Creamed Chatham Islands pāua on toasted sourdough (can be GF)

27

Cloudy Bay Clams, coconut broth, spice paste, toast (toast can be GF)

38

Grilled Greenlea beef sirloin, 3-cheese polenta chips, garlic beets and
silverbeet, romesco sauce

GF

45

Origin South lamb shoulder, Kiwi quinoa tabouleh, cucumber feta tomato
olive salad, garlic yoghurt

GF

39

Chatham Islands Blue Cod, greens, nam phrik num dressing, wok fried
wood ear, shiitake

GF

40

Wood-roast kumara, kawakawa pesto

GF.V

12

Salad from Papatūānuku Kōkiri marae, Niue honey dressing

GF

12

3-Cheese polenta chips, roasted garlic aioli

GF

12

Hāngī pork belly (100g)

GF

15

Grilled broccolini, feta, macadamias

GF

12

Wood-roast sweetcorn, chilli butter

GF

12

Lime coconut sago, roast rhubarb, toasted coconut

GF.V

17

Coconut panna cotta, coconut caramel, pineapple, cardamon

GF

18

Peach basil sorbet, roast cherries, raspberry

GF.V

18

Salted Solomons Gold date caramel tart, plum

GF

18

Cheese: Waikato, Brie De Moutere, Goats Blue, pear, housemade seeded
crackers, honeycomb

30

All Day

Wood-roast lemon spiced ¼ cauliflower, hummus, garlic yoghurt, chilli butter

21

Thanks to our featured local food producers:

Papatūānuku Kōkiri marae
Niue Honey
Chatham Island Food Co.
Cloudy Bay Clams
Moodew Paneer
Origin South Lamb
Greenlea Beef
Ōra King Salmon
GF = Gluten Free
V = Vegan
Some of our dishes can be adjusted to suit
a vegan or vegetarian diet

All featured eggs are organic
Eggs as ingredients in baking are free-range
Our milk is organic

WIFI password: greatkai

