
s m a l l  p l a t e s
artisan baked bread black garlic butter gf*/df*/v  19

savoury popcorn & jalapeño spiced nuts  gf/df/v  12.5

soup of the moment  16

f.f.c. “fiddlesticks fried chicken” gochujang, pickled ginger, 

Japanese mayo gf*/df  24

satay sticky cauliflower with cucumber & sesame gf/df/v  21

polenta fries with lime salt & salsa verde gf/df/v  16

chicken liver parfait cranberry butter, Turkish 昀氀at bread gf*  21

cured salmon green pesto, blistered tomato salsa, sourdough 

gf*/df  24

m a i n s
fiddlesticks fish market 昀椀sh & seasonal produce that 
complements the catch and our imagination  poa

tempura fish French fries, green salad, tartare gf/df  28

akaroa salmon, spiced cauli昀氀ower rice, citrus chutney, 
courgette gf/df  39

chicken salad mesclun, peach, walnut, raspberry, feta gf/df  28

tomato saffron risotto parmesan, feta gf/df*/v  29

200g nz prime beef fillet sautéed gourmet potatoes, seasonal 

greens, mint butter, jus gf/df*  45.5

canterbury lamb shoulder lemon hummus, tabbouleh, garlic 

toum, jus gf*/df  38

venison denver leg served medium rare, con昀椀t tomatoes, 
beetroot & blackberry slaw, potatoes, jus gf/df  41

D I N N E R

gf – gluten free (advise if coeliac)   |   df – dairy free   |   v – vegan   |   * dietary option available

sides
fiddlesticks duck fat roast 
potatoes rosemary, garlic 

gf/df  13

baby carrots tzatziki, green 

pesto, dukkha gf/df*  13

green salad mozzarella, 

pumpkin seed, sun-dried 

tomato gf/df*  13

french fries Japanese 

mayo, ketchup  13.5

Bespoke  

shared premium 

cut for two,  

ever changing,  

constantly  

evolving 
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