ROARING MEGS MENU
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Oven baked Roll
Pumpkin /served warm / butter ZL v > 2-FL v F

Garlic Bread
French stick/ four pieces Z—vy w2 - FL v F

Lemon Sorbet (GF)(DF)
Tangy/cool/ enjoy as an entrée,

In between courses or dessert
IN—Yt—Ny , BOLSESo/EYE FIFIC, FLETY—FC

Megs Seasonal Soup

(GF & DF to be advised by your host)
FHDRX =TI IHBEAVELET

House Salad (GF)(DF)
Mixed lettuce/spring onion/celery/mushroom

tomato/light Vinaigrette dressing
BHDEFERY S F—LXL - FLY22 0T

Three Cheese Ravioli
Hand rolled /Parmesan/Cheddar/Mozzarella

tomato coulis/pinenuts
F 7 RusE3DDF—XSEFY

Southland Pork Belly (DF)

Ginger glazed /spiced/slow cooked /seasonal fruit compote
W o Y LELBEDE. FYEIAF—

Warm Prawn Salad (GF)(DF)
Seared prawns/bean vermicelli noodles/rocket

pink ginger/fresh coriander/chilli ©3 lime dressing
BHOVWIEDYS KAy MNEX I DS St —

Tasting Platter (GF without crackers)

Duck liver cxthyme pate/ltalian salami / cheeses
marinated NZ mussels/hot smoked Akaroa salmon
preserves / crackers

$3.00

$4.00

$10.00

$13.50

$13.50

$16.50

$17.50

$24.00

$24.00

FEINDFFBI1 5 Y FYS5IIF—IXDBEY EPENIDL—INERBIRE—OY—EFEANO S v H—IF+ V3
One account per table (but can be settled individually) - thank you!

BREHLET— TIEIZHBELFET,
Gratuities not included




MAIN COURSE xAf Y2 —Z27 4 v va

Herb Crusted Rack of Canterbury Lamb (GF&»DF options)  $50.00

Orange sauce/mint sauce /gratin potatoes / seasonal vegetables
SUTNY A Zy 2N—T"2FXNA L > =X 3> f Y —RIFHEHE T 5 K> F 7 F
Glass: Mt Difficulty Roaring Meg Pinot Noir $14.00 / Bottle: Wooing Tree Pinot Noir $90.00

Confit of Lamb Shoulder - (GFxDF options) $40.00
With herb crusted Canterbury lamb cutlets/ lamb jus / mint sauce/ orange sauce

(lamb dish of the year twice winner)

N=THARXTy 717 Ly anX—IZ L7 L —E—[4L Yy —RIIY N —RITFRYKRT MEH
o B3¢
Glass: Brookfields Cabernet Sauvignon $10.50/ Bottle: Pegasus Bay Merlot/Cabernet $71.00

Hot Smoked Akaroa Salmon (GF&sDF without pastry baton) $37.00
Home smoked with Manuka 3 grilled / Fennel

salad greens/ spicy salsa / pastry baton
TYNTRGLEE T T 2 RNDYSET Y =R =B YNNI Y =R T v O EFXE—D
Glass: Chard Farm Sauvignon Blanc $12.00 / Bottle: Rabbit Ranch Pinot Gris $57.00

Char grilled Wakanui aged grain fed Sirloin Steak $39.00
(GFesDF options) Crispy potatoes / onion rings

Horseradish butter / mixed salad greens with pickled apple
E=o%—A1>, 2YRE—RTF, Y54, F=F 20> T EEmETHE/N NS —
Glass: Main Divide Merlot Cabernet $10.50 / Bottle: Pegasus Bay Merlot Cabernet $71.00

Leg of Marlborough Hare (GF©sDF options) $37.00

Braised in red wine / lardons / croutons / potato mash
v—/R0O 5 EE lardons I 2/ FART A7 al
Glass: Brookfields Cabernet Sauvignon $10.50/ Bottle: Ata Rangi Celebre $77.00

Wild Fiordland Venison (GFe3DF options) $39.00
Roasted / poached Pear / Spatzli / beetroot confit

Port jus / parsnip crisps

O—XFTLIRFZ1 TN F5> FERIZTH Spatzli (F—X FYF/IVRE) I7R—F Y—X/¥—X =
v IFyIX

Glass: CJ Pask Gimblett Syrah $11.50 / Bottle: Pepperjack Cabernet Sauvignon $53.00

SIDESB8 »7

Seasonal Vegetables $6.00 / Potato Mash $4.50 / Fries $4.50

EHDLTE TODEY oal s ErIET S FFF -
Gratin Potatoes $5.00 / Steamed Rice $3.50 / Greens $6.00
Vol e 2 % SIR FrEIMEDTE

One account per table (but can be settled individually) - thank you!

Gratuities not included
TN EZ1IDDT A b




DESSERTS =#—r)

Gentle Annie’s Seasonal Fruit Crumble (your host will advise) $14.00
Ice cream / cream EFITN— YO SLIFAL RO Y—LA4LIZ Y—L4

Eton Mess (GF) $14.00

Meringue /mixed berries/ ice cream /cream
ALDHIZ W ORRY—FLRIY—4LIZY—L4

Ladies Favourite Creme Brulée (GF without Tuille) $14.00
Almond tuille/ citrus confit 2 Y—AF Y2 LIF—FE> FEX v M2 FS5X

Steamed Vanilla Sponge Pudding $14.00

Maple walnut ice cream / caramel sauce/ cream
RIRDSCTT 4 D ONA—=TNDF—NT Y FFA RO Y —ALIF¥SANY—XIT Y —A4

Megs Rich Dark Chocolate Mousse (GF without crumb) $14.00
Crumb sprinkle /cream BEz4#—2F33L— FAL—X

Lemon Sorbet (GF)(DF) $10.00
Tangy/cool L > ¥ ¥y —Xy M7 —)I¥ b T R

Vanilla Ice Cream (GF) Single scoop $5.00 / Double Scoop $10.00
NWZSFLROY—LZ TR —TZ TN I—F

Affogato (GF) $19.00

Vanilla Ice Cream / espresso coffee shot/ your choice of Liqueur
INZSFALROY—ALIIRTL Y YI—E—D> 3 v MY F21—/LDER

New Zealand Cheeses $20.00
Kikourangi double cream blue / Kapiti mature cheddar

South Island Gouda / South Island Brie / crackers / quince paste
MIEDF—XENZF—XI0 5 v H—DER

HOT BEVERAGES #vrry>s

Tea Earl Grey or English Breakfast $3.50 / Mint $ 4.00
Green $4.00 / Chamomile $4.00 / Mixed Berry $ 4.00
F—NITAT A=A 2T Y 22Ty I T7—X FTFs—IS2 MNTY—ABEI—/

Coffee Espresso or Long Black (single shot) $3.50 / (double shot) $ 6.00
Flat White $5.00 / Latte $5.00/ Cappuccino $ 5.00

Hot Chocolate $5.00 / Mochaccino $5.00 / Fluffy $ 3.00
IXILyyIA>TTS5y 0175y FETAL MSTIATF—/I16Fy FF3ITL—F

Dessert Wine available - please ask for our selection
FHF—F I EFCFBELTOET - BEUS LS
One account per table (but can be settled individually) - thank you!
F—IN¢Iz120 745> FGratuities not included




