
MARINATED OLIVES - $10 (GFI ,  DFI ,  VG)

HOMEMADE ARTISAN BREAD - $12 (DFI AVAILABLE & VE AVAILABLE)
w/garlic,  parmesan, chilli flakes,  olive oil dips

HEIRLOOM TOMATO BRUSCHETTA - $17 
w/coriander pesto, buffalo mozzarella

BBQ PORK RIBS -  $23 (GFI ,  DFI)  
4PCS -  W/ASIAN COLESLAW

MERCURE POKE BOWL - $24 (GFI ,  DFI ,  VG AVAILABLE)
W/CURED SOY SALMON, BEETROOT, CARROT, BEANSPOUTS,  GREEN & RED CAPSICUM,
EDAMAME, WATERCRESS,  JAPANESE MAYO, SESAME SEEDS

STEAMED MUSSELS & CLAMS - $21 (GFI AVAILABLE,  DFI)
W/WHITE WINE SAUCE, TOASTED BREAD, BUTTER

GRILLED HALLOUMI - $20 (GFI AVAILABLE & VG AVAILABLE)
w/ orzo pasta,  cherry tomato, avocado, cucumber,  toasted sunflower seeds,
lemon, malt vinegar dressing

VENISON LOIN - $47 (GFI ,  DFI AVAILABLE)
W/BABY PICKLED ONION, PEAR & MINT PUREE,  BLACK PUDDING, CREAMY CELERIAC,
SAUTEED MUSHROOM, CRISPY SAGE, BLACKBERRY JUS

CONFIT LAMB RUMP - $45 (GFI ,  DFI)
W/CRUSHED PEAS,  CORIANDER GEL,  ROAST BABY BEETROOT, PINE NUTS & RAISIN
COMPOTE, JERUSALAM ARTICHOKE CRISP,  ROSEMARY JUS

GRILLED INDONESIAN CHICKEN LEG - $42 (GFI ,  DFI)
W/COCONUT YELLOW RICE,  FRESH CUCUMBER TOMATO & LETTUCE SALAD, CRISPY
SHALLOTS,  SPRING ONION, MILD TRADITIONAL CHILLI SAUCE  

PAN FRIED SALMON - $46 (GFI ,  DFI AVAILABLE)
W/LIME PICCOLO POTATOES,  TOMATO & CORN SALSA,  SAUTEED GREEN BEANS,  CRISPY
SALMON SKIN, MINT YOGHURT 

CASHEW VEGETABLE CURRY - $38 (GFI AVAILABLE,  DFI AVAILABLE & VG AVAILABLE)
W/YELLOW RICE,  PARATHA, KACHUMBER, PICKLE 
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F R O M  T H E  G R I L L

SIRLOIN - $36 
300 GRAM
SCOTCH - $38
300 GRAM
WAGYU BEEF BAVETTE - $55
250 GRAM
OP RIBS -  $76
550 GRAM (SERVES TWO)

CHOOSE 1 :  MUSHROOM SAUCE, PEPPERCORN SAUCE, RED WINE JUS 
all served with grilled corn ribs,  caperberries & vine tomatoes
(all gfi & dfi available)

S I D E S  

TWICE COOKED ROSEMARY POTATOES - $14 (DFI AVAILABLE,  GFI)
w/garlic & BASIL DIPS

HONEY GLAZED CARROTS & PARSNIPS -  $13.50 (GFI ,  DFI AVAILABLE)
w/ whipped ricotta & chilli sesame 

SUMMER BERRY SALAD - $15 (GFI ,  DFI ,  VG)
w/lettuce,  raspberry, cherry tomatoes,  cucumber,  olives  

DESSERT

DARK CHOCOLATE GHANA & RUM TART - $15
w/walnut praline,  passionfruit coulis ,  poached nectarines,  walnut caramel ripple ice
cream

CRÈME CARAMEL - $13 (GFI)
w/cream chantilly,  fresh mixed berries 

NEW YORK CHEESECAKE - $14
w/blueberry compote,  vanilla bean ice cream, vanilla cream

MERCURE BANANA SPLIT (GFI AVAILABLE,  DFI AVAILABLE)
2 SCOOPS FOR $12 or 3 SCOOPS FOR $15.
CHOICE OF HOKEY POKEY, CHOCOLATE FUDGE, STRAWBERRY ICE CREAM 
W/vanilla or STRAWBERRY SAUCE, CARAMELISED BANANA, SPRINKLES,  WHIPPED CREAM

CHEESE BOARD - $16.50
your choice of one cheese served with crackers,  spicy cashew nuts,  dried fruit,  pear,
chutney (GFI AVAILABLE)

all cheeses are 60gm portion - whitestone cheese,  blue windsor, waitaki camembert,
aged airedale,  smoked cheddar
add cheese +$4.50 each. add charcuteries +$7.50

G F I =  g l u t e n  f r e e  i n g r e d i e n t s .  D F I =  d a i r y  f r e e  i n g r e d i e n t s .  V E =  v e g e t a r i a n .  V G =  v e g a n
O u r  m e n u  a n d  k i t c h e n  c o n t a i n s  m u l t i p l e  a l l e r g e n s  a n d  f o o d s  w h i c h  m a y  c a u s e  a n  i n t o l e r a n c e .  O u r  t e a m  w i l l  m a k e  e f f o r t s  t o  a c c o m m o d a t e  d i e t a r y

r e q u i r e m e n t s .  H o w e v e r  d u e  t o  t h e  s h a r e d  p r o d u c t i o n  a n d  s e r v i n g  e n v i r o n m e n t ,  w e  c a n n o t  g u a r a n t e e  t h e  c o m p l e t e  o m i s s i o n  o f  s u c h  a l l e r g e n s  o r  f o o d s
w h i c h  m a y  c a u s e  a n  i n t o l e r a n c e .  P l e a s e  i n f o r m  o u r  t e a m  i f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e


