
 

Mother’s Day lunch menu 
 

Glass of bubbles on arrival 
 

STARTER 
Chef’s seasonal canape 

Akaroa salmon gravlax, apple mousse, tomato skin, Melba toast (DF & NF) 
 

MAIN COURSE 
Seared Tai Tapu venison loin served medium rare 

with sweet potato mash, roasted seasonal greens, charred shallot, 
parsnip crisps, jus (GF, DF & NF) 

or 

Baked Akaroa king salmon 

with toasted cauliflower couscous, charred broccolini, crayfish & citrus 
beurre blanc, herbs (GF & NF; DFA) 

or 

Pumpkin & kawakawa gnocchi 

with broccoli & sage cream, parmesan, linseed, sage butter sauce  

(V & NF; VGA) 
 

DESSERT 
Chocolate & pear pavlova 

chocolate pavlova, milk chocolate & cardamom ganache, spiced poached 
pear, hazelnut (GF; NFA) 

or  
Matcha & apricot 

matcha almond cake, whipped matcha ganache, apricot & rosemary 
compote, white chocolate (GF) 

or  
New Zealand cheese plate 

trio of local cheeses with fig parfait, honeycomb, candied pecans and 
crackers (GFA & NFA) 

 

Tea or coffee 
 

GF – gluten free | DF – dairy free | V – vegetarian | VG – vegan | NF – nut free | A – on request 


