
L U N C H

Artisan breads, Pravda butter, extra virgin olive oil and aged balsamic - 10

S M A L L  P L A T E S

Freshly opened oysters, shallot vinegar, lemon  - POA

Forever evolving soup that is inspired by the seasons  - 14

Grass-fed diced beef tartare, soft and cured egg, hot sauce  - 21

Salt and chilli squid, charred capsicum puree, lemon  - 18

New season asparagus, charred stone fruit, toasted almonds, almond butter - 19

Forever changing bruschetta     - 14

S A L A D S  &  P A S T A

Roasted and pickled beetroot, labne, smoked salmon, baby gem lettuce, mustard seed  - 22 

Heirloom tomato, chorizo, pickled cockles, charred sour dough - 22 

Caesar salad, classic dressing, anchovies, crispy pancetta, slow cooked egg, parmesan  - 19 

Braised lamb shoulder, ricotta and mint ravioli, lemon emulsion, soft herbs - 23 

Fettuccini, roast chicken, tomato, buffalo mozzarella, brioche crumb, pickled shallots - 30 

Risotto of roast zucchini, marinated feta, dill, zucchini blossom, Manuka honey - 32 

S A N D W I C H E S  W /  F R I E S

Pravda cheeseburger, pickles, relish  - 23

Fried chicken burger, purple slaw, jalapeno aioli - 23

Grilled fish sandwich, tartare, quick pickle cucumber - 23

L A R G E  P L A T E S  &  P R A V D A  C U T S

Fried chicken, brown butter mash, purple slaw, chicken gravy - 32

Market catch dependent on our fishing vessels  - POA

Roast pork belly, pea puree, garden greens, radish, crackling, jus - 32

Te Mana lamb rump, eggplant puree, rocket, mint, pomegranate, feta, dukkha - 36

Veal schnitzel, capers, crisp sage, fried egg - 38

Taupo Beef eye fillet 180g - 38

Signature wet aged Ocean Beef ribeye roasted on the bone - 61

Wakanui scotch fillet 300g  - 49

S I D E S

Wild rocket, shaved pear, walnuts, manchego, balsamic - 9

Roasted new potatoes, thyme salt - 9

Brown butter mash, truffle jus - 11

Steak fries, aioli - 9

Steamed market greens  - 9

JSH creamed spinach - 9

Fried eggs - 5

Surf and Turf Special 
For the Month of November 

Entrée 

Pan fried scallops, black pudding, celeriac puree, apple -24 

Main  

Char grilled Taupo eye fillet, banana prawns, café de Paris butter, water cress, jus -42 

Or have 2 courses and a glass of house wine for $60 




