Menu
To begin ....

Carpaccio of beetroot w goats cheese, pine nut,

basil & balsamic reduction ... 18.50

Pressed chicken terrine w
ceasar salad en croute ... 19.50

Miso cured salmon W avocado, watermelon,
raddish & ponzu dressing ... 19.50

Snapper brandade w potato crisps &
coconut curry ... 18.50

Blue cheese custard w serrano ham,
poached pear, grapes &
crispy ciabatta ... 18.50

Clevedon coast oysters w seaweed,
rice wine vinaigrette & salmon caviar
Y2 doz ... 19.50 doz ... 30

Lamb samosas w tomato salad &
chermoula dressing ... 18.50

To follow ....

Pepper-crusted seared Tuna w fennel risotto,
calamairi & red wine sauce ... 35

Fricassée of John Dory, salmon,
tiger prawn & squid w butter poached
summer vegetables ... 36

Confit Duck leg, ravioli, w Mediterranean
citrus salad & rocket pesto ... 36

Suckling Pork shoulder, pomme fondant
W carrot puree,
young fennel & orange ... 35

Eye fillet, parsnip puree w wilted spinach &
chicken liver, pine nut basil sauce ... 37

Rump of Lamb & confit shoulder, aubergine puree,
red pepper & caramelized onion ... 37

*Vegetarian opfions available

To share ....

Roasted gourmet potatoes
W curry dressing ... 7

Green beans w hazelnut
vinaigrette & crispy bacon ... 7

Melqn feta avocado salad,
W lime dressing ... 8

Crispy baby cos, red onion, walnut
W blue cheese dressing... 7

Tomato, chorizo parsley potato w
cabernet sauvigon vinaigrette ... 8

French fries ... 6.50

Toend....

Star anise vanilla panna cotta w

summer fruit & spicy nut crumble ... 15

Chocolate brownie w cherry & hazelnut

financier & coconut rum ice cream ..
[talion firamisu ... 15

Lemon tart w berry sorbet ... 15

Cappuccino brulee w diplomat cream ...

Green apple parfait, mango sorbet,
pistachio cake & soil (GF) ... 15

Handmade chocolates ... 17

Cheese platter ... 19.50

Totara

Restaurant
Chef Peter Jackson

Received NZ Beef & Lamb
Excellence Award
14 consecutive years

(1999-2012)

Open
Lunch Tuesday to Friday

Dinner Tuesday to Saturday
www. totararestaurant.co.nz
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