
 

To Start  
 

  smoked nuts, walnut, almond, pistachio $9.00  
 

telegraph hill olives, fennel, orange, bay     $8.00  
  

wholemeal sourdough bread, whipped butter, sea salt     $12.00  
 
 

Entrée  
 

natural oysters, lemon wedge    $4.50 each 
black barn - brut nv     

 
cured aoraki salmon, cashew, hibiscus, sechuan pepper, orange gf df   $23.00  

black barn - arneis 2012 
 

tomato, basil, sheep quark, black olive, onion veg      $22.00  
black barn – sauvignon blanc 2016 

 
duck, carrot, pomegranate, sumac, kale gf df    $22.00  

don – pinot noir 2017 
 

free range pork rillettes, rhubarb, radish, whole meal flatbread df   $22.00  
fattoria lavacchio – chianti 2016 

 
Main 

 
nz beef, bean salad, red pepper, pickled aubergine, pine nut, buttermilk   $37.00 

black barn - merlot cabernet 2016   
 

 long line fish of the day, spinach, red quinoa, witloof, saffron gf    $36.00 
easthope – gamay noir 2016 

 
patangata station lamb, gnocchi, zucchini, black olive, avocado, pumpkin seeds     $37.00 

black barn - syrah 2016 
 

roast pork, blueberry, choggia, cabbage, apple gf df    $35.00 
black barn – chardonnay 2017 

 
sushi rice, miso, peas, broad beans, granny smith, wasabi, cucumber, chili gf, df, vegan   $33.00 

black barn – pinot gris 2017 
 
 
 

Sides 
 

 shoe-string fries, kewpie mayo gf   $8.50 
 

mixed leaves, pear, goat cheese, honey dressing gf   $9.00 
 

roast broccoli, wakame dressing, candy walnuts, sunflower seed gf df    $10.00 
 
 

 
 gf: gluten free   ·    veg: vegetarian   ·    df: dairy free  

 
one account per table please unless evenly divided. please ask your waiter for kids options.  

 we kindly ask no variations to the menu - thank you 
 



  

 

 

 

 
Cheese 

 
 
 

cartwheel creamery blue rhapsody handcrafted fine blue cheese with peppery tones 
served with black barn fig & chia jam and crackers  

 
sentry hill organics “no name” sheep cheese 
served with arataki honey comb and crackers  

 
mt.eliza farmhouse sharp & nutty complex unpasteurised cheddar 

served with bb sauvignon blanc poached grapes and crackers 
 

cartwheel creamery epitome semi-hard cow’s cheese, natural rind, produced by hand  
served with quince jelly and crackers 

 
 

choose one       $19.00   
choose two      $27.00 
choose three    $37.00  
choose four     $46.00  

 
 
 
 

Dessert  
 

pear, chai cream, almond, filo pastry, red wine   $16.00 
osawa - noble gewürztraminer 2016  

 
chocolate pannacotta, licorice, raspberry, coconut  $16.00 

graham’s six grapes – port 
 

meringue, scott’s strawberries, mascarpone, seedlip spice 94 cream gf    $16.00 
black barn – brut 

 
chocolate truffles assorted daily selection    $12.00 

 
affogato, vanilla ice cream, hawthorne espresso, salted caramel kahlua, shaved almond    $16.00 

 
 ice cream assorted daily selection     

1 scoop        $4.50 
2 scoops      $8.00 
3 scoops    $12.00 

 
 
 
 
 
 
 

 
gf: gluten free   ·    veg: vegetarian   ·    df: dairy free  

 
one account per table please unless evenly divided. please ask your waiter for kids options.  

 we kindly ask no variations to the menu - thank you 


