TWO COURSE LUNCH
$75 PER PERSON

Please choose one entrée + one main

ENTREE

MAIN

MOUNTAIN RIVER VENISON TATAKI

HOROPITO, BOYSENBERRY, PICKLED BEETS,
HAZELNUT CREMA ¢F/PF

EAST ROCK IKA MATA
COCONUT, CUCUMBER, MINT, PINEAPPLE ©F/oF

BRAISED LAMB RIBS

GOCHUJANG GLAZE, CUCUMBER,
PICKLED CARROTS, CRISPY SHALLOTS °F

ONION DOLMA
GRAINS, ROMESCO, TOMATO,OLIVE TAPENADE ©F/°F

MIBRASA GRILLED PRAWNS
ROMESCO, FURIKAKE, GREEN OIL

GREENSTONE CREEK 200G EYE FILLET
BMS 4+, PASTURE-FED, TARANAKI, NZ

POTATO ROSTI + PINOT JUS

GREENSTONE CREEK 300G SCOTCH FILLET

BMS 4+, PASTURE-FED, TARANAKI, NZ

POTATO ROSTI + PINOT JUS

HARMONY PORK LOIN

TAMARIND, PARSNIP PUREE, CRACKLING,

PICKLED APPLE, PINOT JUS ©F

MARKET FRESH FISH
SERVER TO ADVISE

HOUSE-MADE GNOCCHI

PEA PUREE, GREENS, KUMARA CRISPS, PECORINO

ADD ONS

SIDES

MARKET FRESH MP

NATURAL, MIGNONETTE ©F/°F
TEMPURA, KEWPIE MAYO PF

MARINATED OLIVES 14

LEMON, ROSEMARY, GARLIC ¢F/PF

BURRATA

HEIRLOOM TOMATO, VINCOTTO,
BASIL CAVIAR ©F

BREAD + DIPS

HOUSE-MADE, CONFIT GARLIC,
OLIVE OIL + BALSAMIC P*F

CHICKEN LIVER PARFAIT

CHICKEN LIVERS, PICKLES,
PORT JELLY, HOUSE-MADE BREAD

32

24

ROCKET, RED ONION, PARMESAN,
BOYSENBERRY VINAIGRETTE ©F

TRIPLE-COOKED POTATOES,
HERB + SHALLOT BUTTER ©F

SEASONAL VEGETABLES ©F/PF

CORN RIBS, BURNT SPRING
ONION CREMA, PECORINO ©F/PF

MUSHROOMS, BLUE CHEESE SAUCE ©F

16

16

16

16

re LANe

— KITCHEN & BAR —

DISCOVER THE WAY OF FIFE

FIFELANE.CO.NZ

©FIFE_LANE

Dishes listed without meat content are vegetarian
GF: GLUTEN FREE DF: DAIRY FREE




