Dinner Set Menu 1

$65 - 2 courses / $82 - 3 courses

Artisan Focaccia, garlic mascarpone, balsamic reduction Gre/v*

SMALL PLATES TO SHARE

Polenta Fries, red chimichurri, tomato chilli jam Gr/v
F.F.C. “Fiddlesticks Fried Chicken” ranch dressing, pickles Gr/DF

Courgette hummus, chermoula, seed cracker GF/VG

MAINS

Fiddlesticks Fish - market fish, seasonal produce complementing the
catch

or
Summer Salad, confit chicken, cherry tomato, pickled apricot, mixed

seeds, raspberry vinaigrette Gr/pr/ VG
or

Canterbury Lamb Shoulder, kumara puree, smoked potato fondant,

sautéed greens, jus GF/DF
or

Risotto, maple proscuitto, sweet corn, garlic mascarpone, parmesan
GF/DF*/VG*

Comes with Wagyu tallow roasted potatoes, onion créeme, crispy shallots, parsley GF/DF*

DESSERTS

Passionfruit & coconut mouse, mango rum sorbet, toasted coconut
GF/DF

or
Orange Provencale cake, dark chocolate sea salt bavarois, chocolate
orange glass GF/N

GF — GLUTEN FREE (ADVISE IF COELIAC) | DF — DAIRY FREE | V — VEGAN | N — CONTAINS NUTS (ADVISE STAFF)



