DINNER

SMALL PLATES

ARTISAN BAKED BREAD black garlic butter cr*/or*/v 19

F.F.C. “FIDDLESTICKS FRIED CHICKEN" gochujang, pickled ginger,
Japanese mayo cr*/or 24

CURED SALMON green pesto, blistered tomato salsa, sourdough
GF*/DF 24

MAINS

FIDDLESTICKS FISH market fish & seasonal produce that
complements the catch and our imagination poaA

AKAROA SALMON, spiced cauliflower rice, citrus chutney,
courgette cr/or 39

200G NZ PRIME BEEF FILLET sautéed gourmet potatoes, seasonal
greens, mint butter, jus cr/pF* 45.5

CANTERBURY LAMB SHOULDER lemon hummus, tabbouleh, garlic
toum, jus cr*/oF 38

VENISON DENVER LEG served medium rare, confit tomatoes,
beetroot & blackberry slaw, potatoes, jus ce/or 41
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— SIDES —

FIDDLESTICKS DUCK FAT ROAST
POTATOES rosemary, garlic
GF/DF 13

BABY CARROTS tzatziki, green
pesto, dukkha cr/pr* 13

GREEN SALAD mozzarella,
pumpkin seed, sun-dried
tomato cr/orF* 13

FRENCH FRIES Japanese
mayo, ketchup 13.5

GF - GLUTEN FREE (ADVISE IF COELIAC) | DF - DAIRY FREE | V-VEGAN | * DIETARY OPTION AVAILABLE




