Brunch

Nova Toast w preserves (D)
Toasted Bagel w cold smoked salmon & mascarpone
House Muesli w yoghurt, fruit compote & honey
Fresh Fruits (D) (G) (V)
Organic Porridge w brown sugar, runny cream & compote (G)
Nova Bacon Butty w baby spinach, holly & sweet chilli sauce
Free Range Eggs Benedict w salmon, spinach or bacon, grilled tomato & hollandaise sauce
Vanilla Waffles warmed w roasted stone fruit, mascarpone cream & maple syrup
Brioche French Toast w rimu smoked bacon, banana & maple syrup
Green Eggs & Ham scrambled eggs w parsley pesto, grilled ham & ciabatta toast
Free Range Eggs Any Style w rimu smoked bacon, grilled tomato & ciabatta toast
To add: bratwurst sausage or roasted portobello mushroom or hash brown (G) (D)
Lambs Fry w creamy stones ginger wine reduction, onion confit & crispy bacon
Grilled Tomatoes on Crostini w wilted spinach, balsamic essence & parsley pesto (D) (V)
Bratwurst Sausages w kumara mash, grilled tomato & shiraz jus (G)

Turkish Bread warmed w Novas selection of olives
Foccacia charred & brushed w garlic butter
Bread & Dips w beetroot chutney, dukkah & Novas onion jam (D) (V)
Soup of the Day w charred bread (G)
Seafood Gumbo served w rewana bread
Spinach & Date Salad w toasted pinenuts, crispy bacon & blue cheese dressing (G)
Vietnamese Chicken Salad w slaw, greens & chilli-lime dressing (G) (D)
Roasted Vegetable Salad w grilled corn grits & balsamic vinaigrette (G)
Caesar Salad w anchovy mayo, crouton, rimu smoked bacon & soft poached egg
Wok Vegetables w egg noodles, soy-black bean sauce & sesame seeds (D) (V)
To add: Chicken & Coriander
To add: Gingered Prawns
Nova Chicken Curry w steamed jasmine rice (G) (D)
Rigatoni w Tomato Napoli, black olives, capers, & pesto (D)
Rigatoni w Smoked Salmon, caper berries & baby spinach cream reduction
East Coast Corn Risotto w rocket & parmesan shavings (G)
To add: ham off the bone
Nova Chicken Burger w cranberry & brie on sesame bun s/w shoestring fries
Grunty Beef Burger w beetroot relish, aioli on olive-rosemary bun s/w shoesftring fries
Steak Sandwich on ciabatta w tomato-mustard relish & worchester essence s/w potato wedges
Fish & Chips pan-fried or beer battered fresh fish w shoestring fries, tartare & tomato relish

Sides

Shoe String Friesw garlic aioli

Potato Wedges w sour cream & sweet chilli sauce (G)
Mixed Leaf Salad tossed w balsamic vinegar & olive oil
Steamed Seasonal Vegetables w fresh herb pesto (D)

Dessert

White Chocolate Brownie w vanilla bean ice-cream & ganache

Dark Chocolate Pate w espresso essence

Tiramisu in a glass (G)

Vanilla Panacotta w ginger crunch biscotti & créme anglaise

Toasted Brioche w roasted Central Otago stone fruits & ras pberry-white chocolate ice cream

Cheese

Served w dried figs, oatmeal cookies & quince jelly (G)

Creamy Kapiti Kikorangi Blue
Whitestone Airedale Aged Cheddar
Evansdale Farmhouse Brie
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Dinner

Game Terrine w orange scented onion confit & ciabatta crostini (D)
Green Lipped Mussels w wild cider, créme fraiche & eschallot (G)
Bruschetta w rocket leaf, grilled haloumi cheese & apricot jelly
Antipasto platter w warmed breads

Venison Denver-leg on kumara-thyme gnocchi & chocolate jus (G)

Beef Eye Fillet w crispy potato gateau, onion jam & shiraz jus (D)

Chicken Sauté w mustard cream & sundried tomato crumble on crosfini

Horopito Rubbed Lamb Rump w mash potato, wilted spinach & vinaigrette (G)

Twice Roasted Pork Bellie w kumara mash, chinese spices, watercress salad & apple confit
Fish of the Day - local catch prepared fresh daily

Soup of the Day w charred bread (G)
Seafood Gumbo served w rewana bread
Spinach & Date Salad w toasted pinenuts, crispy bacon & blue cheese dressing (G)
Vietnamese Chicken Salad w slaw, greens & chilli-lime dressing (G) (D)
Roasted Vegetable Salad w grilled corn grits & balsamic vinaigrette (G)
Caesar Salad w anchovy mayo, crouton, rimu smoked bacon & soft poached egg
Wok Vegetables w egg noodles, soy-black bean sauce & sesame seeds (G) (D)
To add: Chicken & Coriander
To add: Gingered Prawns
Nova Chicken Curry w steamed jasmine rice (G) (D)
Rigatoni w Tomato Napoli, black olives, capers, & pesto (D)
Rigatoni w Smoked Salmon, caper berries & baby spinach cream reduction
East Coast Corn Risotto w rocket & parmesan shavings
To add: ham off the bone
Nova Chicken Burger w cranberry & brie on sesame bun s/w shoestring fries
Grunty Beef Burger w beetroot relish, aioli on olive-rosemary bun s/w shoestring fries
Steak Sandwich on ciabatta w tomato-mustard relish & worchester essence s/w potato wedges

Sides

Shoe String Friesw garlic aioli

Potato Wedges w sour cream & sweet chilli sauce (G)

Mixed Leaf Salad tossed w balsamic vinegar & olive oil
Steamed Seasonal Vegetables w fresh herb pesto (D)
Turkish Bread warmed w Novas selection of olives

Foccacia charred & brushed w garlic butter

Bread & Dips w beetroot chutney, dukkah & Novas onion jam

Dessert

White Chocolate Brownie w vanilla bean ice-cream & ganache

Dark Chocolate Pate w espresso essence

Tiramisu in a glass

Vanilla Panacotta w ginger crunch biscotti & créme anglaise

Toasted Brioche w roasted Central Otago stone fruits & ras pberry-white chocolate ice cream

Cheese

Served w dried figs, oatmeal cookies & quince jelly

Creamy Kapiti Kikorangi Blue
Whitestone Airedal e Aged Cheddar
Evansdal e Farmhouse Brie
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