Freshly Baked Black Barn Bread

Apple balsamic and olive oil

walnut pesto

9.50

...........................................................................................................................

Entrees

Soup of the Day

with chargrilled ciabatta

14.00

Duck Liver Parfait

tamarillo chutney

watercress

garlic rubbed wholemeal croute

16.00

Pumpkin and Pecorino Tortellini

with mustard spiced winter fruits

verjuice butter sauce

crispy sage

18.00

Crispy Tempura Soft Shelled Crab

 fragrant rice noodle salad

chilli, lime, coriander and toasted cashews

19.00

Main Courses

Southern Little Neck Clams

green herb spaghettini

with noilly pratt

shallot and garlic cream reduction

24.00

 Fresh Market Fish

Catalan style 

 tomato, saffron, chorizo and smoked paprika sauce

haricot beans

green lipped mussels

33.50

Twice Cooked Free Range Pork Belly

pear and apple syrup glaze

chilli pineapple salsa

sesame bok choy

kumara and ginger mash

asian broth

33.00

Slow Braised Lamb Shoulder

smoked agria potato mash

wilted winter greens

thyme and garlic braising liquor

33.00

Chargrilled Organic Ti Kouka Sirloin

Cafe de Paris butter

spiced winter root vegetables

broad bean puree

syrah jus

36.00

Free Range Chicken Supreme

prepared sous vide with thyme, olive oil and lemon 

porcini and spinach risotto cake

parsnip puree

31.00

.....................................................................................................

Black Barn Bowls

all 6.50

Shoestring Fries

Tossed Garden Greens

with toasted seeds

........................................................................................................

Desserts

Warm Braeburn Apple and Rhubarb Crumble Tart

crushed amaretti biscuits

Kohu Golden Syrup Icecream

quince drizzle

14.00

Brioche Bread and Butter Pudding

Valrhona chocolate and golden raisins

Baileys custard 

14.00

The Not So Humble Lemon

Lemon Posset

 lemon curd icecream

lemon friand and lemon macaroon

14.00

Sorbet and Icecream Selection

(three scoops)

selection changes daily

12.00

Homemade Chocolate Truffle

1.50

.................................................................

Trio of Premium New Zealand Cheeses

Meyer Vintage Gouda

Kapiti Kahurangi Blue Cheese

Whitestone Mt Domet Brie

with

our own Quince Jelly, grapes and wafer Crackers

30.00

Single Cheese 

19.00

..........................................

 Port Selection

Galway Pipe Fine Old Tawny Port

Bottle 60.00 Glass 9.00

Taylors 10 Year Old Tawny Port

Bottle 100.00 Glass 15.00

...................................................................................................

Paul Jaboulet Muscat Beaumes de Venise 2007 

(375ml)

Bottle 53.00

Glass 13.50

.....................................................................................................

Hot Beverages

Hawthorne  Espresso Coffee

Espresso 3.00

Long Black 3.75

Flat White 4.00

Cappucino 4.00

Latte 4.50

Tea 3.50

Hot Chocolate 6.00

Liqueur Coffee 12.00

(soy milk and double shots .50c extra)

....................................................................................

Junior Menu

(12 years and under)

Chicken Noodle Box

12.00

Tempura Fish and Chips

12.00

Premium Ice Cream

waffle cone

6.00

Hot Donut

icecream scoop

 chocolate sauce

7.50

