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Mixed – 750g - $20.00 / Clams – 250g - $16.50
Mussels – 500g - $16.50
Comes with roasted garlic French stick

Choose Sauce:
Pinot Gris, garlic & herb/ Bacon, cider, caramelized onion / Lemon crème fraiche / Miso, shallots, chilli & ginger
$00.00
Blue cod ceviche, Rosie B’S prawn cocktail, 4 NZ oysters, manuka smoked mussels
New Zealand Wild Legend Lobster 
served with fresh seasonal citrus salad 
and purple kumura 
Half  crayfish   $00.00
Whole crayfish   $00.00


TEMPURA SEAWEED TACOS 4 pcs:
· Rare Wagyu beef/caramelized onions/ horseradish crème  
$0
· West Coast whitebait /Amola salt & Kawa Kawa /lemon mayo.  
$0
· Infused tofu/pickled cabbage/salsa Verde (GF/V) 	
$0 

SMALL SHARE PLATES
Salt and horopito squid with black garlic mayo  
$00
Billy’s braised Sticky pork belly w Otago apples/
ginger/watercress 
$00
Kumura/leek & caper scotch egg/ green pea
 & truffle sauce/crispy kale (GF/V) 
$00
Beetroot & Ricotta gnocci /horipito /pistachio (GF/V) $00

Oysters
Au Natural with mignonette champagne vinegar, fresh 
lemon & lime $00
Oyster shots
Broken Heart Gin & lime granita (acholic) $00
Miners Classic: Huffmans bloody Rosie 
(our version of the classic) $00
		Ceviche
Blue Cod Ceviche, fresh paw paw, avo & green chilli
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