
 

BAKED DELIGHT 

Ciabatta bread, sea salted butter, extra virgin olive oil, balsamic 12 
 
 

ENTRÉES 

Cured and torched smoked salmon belly, mango & pickled cucumber salsa, apple jelly,                          

sesame lavosh 22 GF 

 

Pan seared scallops, pea puree, broad beans, home made pancetta, orange and rosemary tuile,   

preserved lemon, smoked oyster emulsion 26 GF 

 

Whitestone new season goats cheese camembert, poached pear, walnut crème and rocket 18 GF, V 

 

Asparagus and parmesan risotto, crispy shallots, 60 degree egg 19 GF 

 

Slow cooked pork, pickled beet, blackberries, apple, crispy pork crackling 22 GF 

 

Wakatipu Grill pappardelle pasta of the day E/M 19.5/28 , V 

 

Spring baby vegetables, orange and rose olive oil, pea puree, quinoa 19 , Vegan 

 

 

 

INGREDIENT OF THE MONTH 

 

 

 

We think locally. We cook seasonally 

 

January: Peach 

This time of year, nothing compares to the heady perfume or a perfectly ripe peach. It’s sweet, 

juicy flesh perfectly offset with a touch of acidic tang and enveloped in delectable fragrance. 

Peak peach perfection is now.  

Speak to your waiter about our delicious Ingredient of the month 3 course menu, wonderfully 

crafted by Grant Rothwell.  

 



 

MAINS  

Honey and soy glazed free range chicken breast, coxinha, carred corn, baby leek, honey mustard, vinaigrette 40  

Market fish or Stewart Island salmon, sweet potato, asparagus, pickled yellow cherry tomato,                             

fennel, lime and coconut broth 38 GF 

Slow cooked pork belly, charred grilled peach, Asian slaw, smoked beetroot 38  

Ricotta and potato gnocchi, broccoli, roasted carrots, pinenuts, Heirloom cherry tomato, radish,                         

chilli and basil oil 28  V 

Roasted lamb rump, lamb belly, tomato and shallot chutney, parsnips, pickled mint gel served with                   

cardamom jus 38 GF            

200g  Pure Angus eye fillet, beef cheek, stuffed zucchini flower, new potato, sugar snaps, grean beans,           

beef tendon, carrot and tarragon puree 45 GF 

300g  Wakanui rib-eye, pickled radish, bacon and onion potatoes, spring carrots,                                               

cauliflower and watercress 49 GF          

Chef’s cut of the week POA  

 

 

 

 

 

 

 

DESSERTS 

White chocolate and raspberry mousse cake, textures of coconut 16  

 Rich chocolate fondant, roasted white chocolate, vanilla ice cream 17 

Citrus Catalana, smoked caramelized pineapple, mango sorbet, orange sherbet, coconut and lime fluid gel 16 GF 

Vanilla cheesecake, chocolate soil, blueberries, basil gel, meringue shards 17  

Macerated strawberries, thick Greek yoghurt, meringue, strawberry powder 16 GF    

White peach mousse, almond crumb, basil, peach jellies and raspberry sorbet 17                                                                            

New Zealand Cheese Selection  

25 for three, 36 for five 

Vegetarian (V), Gluten Free (GF)  

SIDES 

Agria fries, truffle oil, parmesan, aioli 

Wakatipu Grill house salad 

Vegetables of the Day 

Confit onion and bacon gratin 

Seasonal salad 

All 9  

SAUCES 
Mushroom 

Madeira Port jus  

Garlic and Herb butter 

Porcini butter 

Danish blue cheese and truffle                                            

All 2  

 


