
 

Threesixty Dinner Menu

Entrée
Chef’s Daily Soup																                12.5
Served with crusty bread 
 
Trio of Scallop, Prawn and Green Lipped Mussel   											          18
Served with a butternut and orange puree and citrus vierge

Venison Osso Bucco Ravioli 														              17.5
On wilted rocket and cherry reduction

House Manuka Smoked Salmon Terrine 												            18
Accompanied by dill crème fraiche, butter biscuits and a heather honey dressing

Crispy Five Spiced Pork Belly 														              16.5
Served with cucumber and mint rice paper rolls with a chunky plum sauce

Timbale of Crab and Soft Shell Tempura 												            18
With a coriander and wasabi mayonnaise and mango salsa

Tomato Tart Tatin 																                15.5
Served with caramelized onions, fresh basil and balsamic finished with lightly browned goat’s cheese

Main
Crisp Skinned Akaroa Salmon 														              28
On a parsley risotto with peas, broad beans, asparagus and artichokes topped with a caviar beurre blanc

A Celebration of New Zealand Lamb 													             33
Lamb rack, belly and sweetbreads on smoked potato mash with a rosemary and tomato jus

Catch of the Day 																                30
Served with mussel and prawn croquettes, saffron anglaise and confit tomatoes

Prime Hereford Beef Fillet 														              33
Cooked to your liking and served with salardaise potatoes, baby onions, mushroom 
and garlic green beans with your choice of pinot noir jus or cognac cream sauce

Venison Soaked in Blueberries and Red Wine 											           32.5
Served with roasted kumara, broccolini and a sour pepper compote

Cajun Coated Chicken Breast 														              28.5
Topped with a cucumber, avocado and fennel slaw on a corn cob and summer vegetable salad

Kumara, Courgette Cumin Cakes 													             26
On spinach, topped with lightly curried creamed leeks and a soft poached egg
 

Sides
Chunky fries tossed with rosemary sea salt												              6
Seasoned potato wedges 														                6
Potato Salardaise. Duck fat confit potatoes prepared with garlic 								          8
Sauteed vegetables with olive oil and confit garlic 											            8
Steamed vegetables 															                 8

Please note that a merchant service fee of 1.5% will apply to all credit card payments. You are welcome 
to change your method of payment to cash or EFTPOS to avoid the credit card surcharge.


