
THE 
BUTCHER 
BAKER

DINNER
our dinner menu is served from 5pm-9pm fri - sat

marinated olives
sourdough, brown butter - 1pc
cast-iron fried halloumi cheese
charcuterie

fish crudo, yuzu kosho, medjool date, bone marrow
wood-fired duck skewers, anise, tamarillo, white pepper curd
potato noodles, smoked pecorino, pine oil
bbq oyster mushroom, pine nut, porcini crumble
jerusalem artichoke, muscatel, pickled walnuts
ricotta dumpling, mussel broth, nz saffron
smoked fish pie, aligot, chives, fennel

celeriac risotto, hazelnut, apple, parmesan  |  add nz truffle +15
crayfish tortellini, yoghurt curd, saffron, spinach, habanero oil
half wood-fired organic chicken, nduja butter, gremolata 
whole line caught fish
dry aged nz beef, green peppercorn, red wine jus

brussel sprouts, chicken skin, caramelised whey, pickled mustard
wood-fired carrots, vandovan, hibiscus, labneh
leaf salad, house vinaigrette 
cassava fries, aioli 
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THE 
BUTCHER 
BAKER

DESSERT
our dinner menu is served from 5pm-9pm fri - sat

black pepper panna cotta, chinotto, salt river citrus
madeleines, stick toffee, fromage blanc
affogato | amaretto +9

dessert wine & digestive liqueurs available to pair  
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