                                              THE

CONSERVATORY RESTAURANT

Starters
BREADS 

GARLIC AND HERB BREAD

                                              
 $5.50      







PITA BREAD







          
 $8.00
        topped with olives, pesto, cheese, and hummus                                                 
ENTRÉES

SCALLOPS







        wrapped in smoked bacon, cauliflower and avocado puree with tomato dressing.       

 $19.90                                                                                                               
CARPACCIO AND PATE OF VENISON


                        
        with crostini bread, fennel, orange and fig salad.                                             
          
 $18.90                       
 
CORNFED CHICKEN LIVERS



      pan-fried with poached pears, beetroot puree, smoked bacon and balsamic reduction.     
 $16.90
FRENCH ONION SOUP 

       with duck rillettes and cheese croutons.                                            


 $16.90
CALAMARI AND CHORIZO SALAD





        with grapefruit, apples, baby leaf salad and sauce tartare.                    


 $17.90                                                                                                                                                                
 PUMPKIN, FETA CHEESE, WALNUT AND SPINACH
 TART 
       with sundried tomato pesto and caramelized onions.                   



 $16.90
LAMB SWEETBREAD
        sauteed with creamed mushroom, pumpkin purée and watercress.                   

 $18.90                                            
All entrées are available as mains

As our meals are individually prepared we are able to cater to special

dietary requirements.

Please check with the waiting staff prior to ordering.

THE

CONSERVATORY RESTAURANT

Unlike many Restaurants we consider Vegetables or Salad 

to be an integral part of your Dining Experience.

Your Vegetables or Salad are INCLUDED in the cost of your Main meal

and are not charged for separately

If you have limited time please advise your waiting staff

Mains

EGGPLANT, SPINACH, AND PUMPKIN  CANNELLONI (V)

         with mozzarella.                     
 $23
FETTUCCINE

          with sauteed chicken, mushroom, pesto olives and tomato herb sauce             
        
 $23.90
CORNFED CHICKEN SUPREME
 







         grilled with polenta, sweetcorn cake, sage jus and beetroot relish.                                   
$29.90
 BEEF TENDERLOIN








         with kumara fritter, garlic herb butter and beef jus.                                                     
$30.90            

KAI MOANA





          fish, calamari, mussels, and prawns in tomato saffron broth with kumara, potato and garlic herb bread.                   
                                                                                                                                 
$33.90
SALMON FILLET








           panfried with slow cooked red and green cabbage.            
                                 
$31.90
FISH OF THE DAY


           panfried steamed, tempura or fried, with braised potatoes and tomato basil sauce.           
$31.90
LAMB RUMP










         baked with potato gratin, minted peas, braised carrot and rosemary jus.                         
$33.90                     

BRAISED PORKLOIN

 






          with prune, apples, relish, carrots, parsnip and red wine sauce.                                  
$33.90
IRISH STYLE LAMB SHANK
         with peas, beans, mashed potato, and minted  gravy.                                                      $29.90
sIDE ORDERS

  Mushrooms & Onions Sautéed             $6.50             Rice Steamed or Fried                        $5.00    
  French Fries


     $5.00
Kumara Chips                                 $6.00    
  Grilled Tomatoes
                               $5.00
            Two Fried Eggs                                $6.50      
THE

CONSERVATORY RESTAURANT

Desserts 
CRÈME BRûLéE
with almond tuile biscuit, fresh fruit, berry compote and ice cream.
ALMOND AND PEAR TART






with warm brandy custard sauce, fruit and vanilla cream.          
 FIG AND DATE PUDDING

with toffee sauce, fruit and ice cream.
AFFOGATO

with espresso, amaretto, vanilla ice cream and biscotti.
RUM BABA (STICKY BLACK RICE PUDDING)
with fresh fruit and ice cream.

  LEMON RICOTTA SLICE AND VANILLA PANNACOTTA

          with berry compote, citrus syrup and cream chantilly.

                                                                                                ALL $13.90
Selection of New Zealand Cheeses with Fruit Compote, Grapes and Crackers

1 person

$15.00 

2 persons
$24.00

Tea and Coffee

 $4.50





$7.50

Coffee





Café Calypso
(Kahlua)
Short Espresso




Café Murphy
(Irish whiskey)


Long Espresso




Café Baileys 
(Irish Cream)
Cappuccino







Café Latte




$3.50

Flat White




Tea

Mochaccino




(Earl Grey, English breakfast)







Herbal Tea Selection
Filter Coffee $2.00
Decaffeinated Coffee available on request

PORTS, SHERRIES & COGNACS

 Taylor’s Fine Tawny Port                      $6.00  

                Wolf Blass Reserve Tawny Port      $8.00
 Bookmark Tawny Port

$6.00
 
                Pykes medium Sherry
       $6.00


 Regiments Choice Artillery Port              $6.00

                Hennessy Cognac
                     $6.20
All prices include GST

WE ALSO SPECIALISE IN PRIVATE CATERING & SPECIAL OCCASIONS
