
“My lifelong love of the Wairarapa 

outdoors and quality produce is 

reflected in this menu. Wherever 

possible, I take time to source the 

freshest local produce and quality 

international fare, then treat it with the 

care and respect it deserves, 

please enjoy.”

S H O U L D  YO U  H AV E  A N Y  S P EC I A L  D I E TA RY  R EQ U I R E M E N TS ,  P L E AS E  I N FO R M  YO U R  WA I T-STA F F  W H O  W I L L 

O N LY  B E  TO O  H A P P Y  TO  E N S U R E  YO U R  N E E DS  A R E  M E T

PA U L  H A R G O O D 
E X EC U T I V E  C H E F



STARTERS

Today’s Fresh Soup	 10
H OM E- BA K E D  B R E A D 

Spicy Lamb Koftas	 12
N E W  Z E A L A N D  L A M B  |  M I D D L E- E AST E R N  S P I C E S  |  A P R I COT  A N D  P I STAC H I O 
CO U S CO U S |  YO G H U RT  D R E S S I N G 		

Crispy Pork Rolls 	 14
P U L L E D  P O R K  |  J U L I E N N E  V EG E TA B L E S  |  WO N TO N  PAST RY  |  M I L D  WASA B I 
D R E S S I N G  |  C A R A M E L  S OY

Chicken and Lemongrass Dumplings 	  14 
PA L M  S U G A R  S H AV I N G S  |  M I L D  S P I C E D  L A KSA  	

Green-Lipped Mussels	 16
C H I L L I  |  G A R L I C  |  S MO K E D  BACO N  |  C H E D DA R  C R UM B L E 
G R I L L E D  O N  T H E  H A L F  S H E L L

Salt and Pepper Squid (GF)	 16
D E E P- F R I E D  S Q U I D  |  COAT E D  W  C H I C K P E A  F LO U R  |  C A P E R  |  G H E R K I N 
C H O P P E D  EG G  R É MO U L A D E 

The Grill’s Seafood Chowder	  18
W H I T E  F I S H  |  K I N G  P R AW N S  |  S C A L LO P S  |  M A R L B O RO U G H  M U S S E L S  
P OTATO  | C R E A M  |  H OM E- BA K E D  B R E A D

Pan-Seared Scallops	 22
S MO K E D  PA P R I K A  |  M A P L E  G L A Z E  |  P ROS C I U T TO 
B ROA D  B E A N  A N D  L E MO N  R E L I S H 

Panko Crumbed Halloumi Cheese  (V)	   22
F R E S H  H E R BS  |  G R A I N  M U STA R D  C ROST I N I  |  R E D  O N I O N  F R I C AS S E E

SALAD SELECTION

can be served as a starter or for a main add $5

Shaved Fennel and Orange Salad  (GF, DF, V)	 12
F R E S H  H E R B  D R E S S I N G

Rocket and Parmigiano Reggiano Salad (GF)	 14
C R I S P Y  S H A L LOTS  |  L E MO N  D R E S S I N G 

Asparagus and Broad Bean Salad 	 15
C H A R D O N N AY  D R E S S I N G  |  S H AV E D  P ECO R I N O  C H E E S E 
S O F T  P OAC H E D  EG G

Poached Pear Blue Cheese and Walnut Salad (V)	  16
C R U N C H Y  L E T T U C E  |  C R E A M Y  L E MO N  D R E S S I N G



MAIN COURSES

all mains served with herb potato gratin and 
seasonal steamed vegetables

Pappardelle Pasta (V)	  28
BAS I L  |  M U S H RO OM  |  C R E A M Y  W H I T E  W I N E  SAU C E  |  S H AV E D  PA R M E SA N

Chicken Breast Supreme 	 36
S P I N AC H  |  P I N E  N U TS  |  BAS I L  |  F E TA  |  F R E E  R A N G E  C H I C K E N  B R E AST 
L E MO N  A N D  G R E E N  P E P P E RCO R N  C R E A M  SAU C E

Pork Belly (GF)	 36
S LOW  CO O K E D  P O R K  B E L LY  |  A P P L E  A N D  PA R S N I P  P U R E E 
SA F F RO N  A N D  B L AC K  P E P P E R  SAU C E

Pan-Roasted White Fish	 37
C A N D I E D  F E N N E L  B U L B  |  S LOW  ROAST E D  TOM ATO  |  R E D  O N I O N 

Akaroa Salmon Fillet (GF) 	 38
C AS H E W  N U T  C R UM B L E  C R U ST  |  A P R I COT  C H U T N E Y 
L I M E  H O L L A N DA I S E  SAU C E

Macadamia Nut-Crusted Rack of Lamb 	 42
S E A R E D  S C A L LO P S  |  L E  P U Y  L E N T I L  |  M U S H RO OM  R I S OT TO 
P UM P K I N  A N D  W H I T E  T R U F F L E  MO U S S E 

SIDE DISHES

see starters menu for salad options

Baked Potato	 5

Seasonal Fresh Vegetables	 6

Garlic Bread	 6
S O U R  C R E A M  |  C H I V E S

Beer-Battered Onion Rings	 9
D E E P- F R I E D  |  C H E F ’S  S EC R E T  B L E N D  O F  S P I C E S

Chunky Agria Potato Steak-cut fries	 9
A I O L I  |  TOM ATO  SAU C E

Sautéed Local Parkvale Mushrooms	 10



CHEF PAUL'S SIGNATURE DISH

Venison Osso Bocco – $42
S LOW  B R A I S E D  S I LV E R F E R N  FA R M  V E N I S O N  |  F R E S H  H E R BS 

TOM ATO  CO N C AS S E  | W H I T E  B E A N  T R U F F L E  P U R E E 
SA F F R O N  R I C E 

FROM THE GRILL

all steaks served with seasonal vegetables and 
chunky agria potato steak-cut fries

Prime New Zealand Angus Beef 

RAISED ON THE NATURAL GRASSLANDS OF THE CENTRAL NORTH 
ISLAND, MARBLED, FINE-TEXTURED, FLAVOURSOME  

AND WELL-AGED

300g Sirloin	 36
P I N K  P E P P E R  |  M U STA R D  S E E D  C R E A M  SAU C E

300g Scotch Fillet	 38
M U S H RO OM  B O U R B O N  SAU C E

200g Tenderloin	 38 
H O R S E R A D I S H  |  C A R A M E L I S E D  O N I O N  J U S               

Grain-Finished

MID-CANTERBURY FREE RANGE , GRAIN-FINISHED BEEF WITH 
DISTINCTIVE EXTRA MARBLING, AGES TWENTY-ONE DAYS 

MINIMUM FOR MAXIMUM TENDERNESS

300g Scotch Fillet	 49
M U S H RO OM  B O U R B O N  SAU C E

200g Tenderloin	  48
H O R S E R A D I S H  |  C A R A M E L I S E D  O N I O N  J U S

Pask Cabernet Merlot 
Malbec 2013

Hawkes Bay 
$56 bottle  

$12 sm glass  | $19 lg glass

R E C O M M E N D E D  
W I N E  M AT C H 


