Week Starting 22 April 2026 - Ngahuru - Autumn

Te Kouma Bay Oysters with a yuzu sake dressing* Individual. 6
Half Doz. 33
Whole Doz. 66

Radicchio, buffalo milk stracciacella, pickled beetroot and apple (v) 35

Confit duck leg rillettes and radish butter toast 35

Raw fish carppacio, lardo, white anchovies lemon and almonds 40

Pan roasted fish of the day, little neck clams, ajo blanco and nduja pan sauce (v) 50

Grilled leeks, curry leaf, ricotta dumplings and preserved lemon salsa (v) 40

Poaka choux farci, shiitake mushrooms and trotter jus 45

Rolled duck breast, quince chutney, whitebean and chard (V) 50

Cos salad * 15

Hand cut chips * 15

Tres leches with cacao nib prailine and vanilla ice cream 25

Quince tarte tatin with cognac cream 35

Half a dozen Madelines, baked to order 25

New Zealand cheeses with house crackers 25

3 course set menu (you're choice of three menu items from entree, main, dessert) 95

*does not include these dishes.

We cook with Canterbury's seasons.

Fish and meat are responsibly sourced from around Aotearoa, vegetables are Canterbury grown and mostly
organic.

(v) Can be vegetarian or replacement available - gluten use is limited please just ask.

Please inform us of any allergies. Without notice we may not be able to accomodate.

We will take payment table-side, give us a yell when you are ready to pay.

All art works are for sale please enquire.

FOR DIRECT TRANSFER, PLEASE PROVIDE US WITH PROOF OF PAYMENT ON LEAVING.
GATHERINGS LIMITED - 02 -0816 - 0267955 - 000

@gatheringschch



Drinks to start

Vermouth over ice

Yen Gin and Tonic

Martini

Negroni

Sparkling

Sparkling rose - Quartz Reef - Central Otago
White

Sauvignon Blanc - 15 minute bottles - Waipara
Orange Blend - Bryterlater - Waipara
Chardonnay - Luta - Nelson

Rose

Les Deux Soeurs - Chateau Garage- Hawkes Bay

Red

Pinot Noir - The Hermit Ram - Waipara
Cabernet Franc - Julz Ceresia - Hawkes Bay

Wine to finish

Encore Noble Riesling - Pegasus Bay - Waipara

Non Alcoholic

Seasonal Spritz

Tonic water and lemon

Sparkling Water

Beer and Cider

RDU 50 year celebration ale - Threeboys - Christchurch
Fugazi 2.5% - Garage Project - Wellington

Tiny 0%- Garage Project - Wellington
Cider Blend - Lillies - Chirstchurch
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By the bottle

Sparkling

Rose Brut - Quartz Reef - Central Otago
Saignée de Sorbée, 2020 (Pinot Noir - Rosé) - Vouette et Sorbee - Champagne (FR)
Les Grandes Crayeres Blanc de Blancs - Laherte Freres - Champagne (FR)

White

Salty White - The Hermit Ram - Waipara
Weissburgunder Trocken - Van Volxeem - Mosel (DE)
Gewurtztreminer - Hospices de Colmar - Alsace (FR)
Samur Blanc - Domaine Guiberteau - Loire (FR)

Petit Manseng - A Thousand Gods - Marlborough
Windvogt Weissburgunder - Van Volxem - Mosel (DE)
Reisling GG 2014 - Kranz Kalmit - Pflaz (DE)

Saint Joseph Blanc - Andre Perret - Rhone (FR)
Condrieu Chery (Viognier) - Andre Perret - Rhone (FR)
Chardonnnay Florine - Ganevat - Jura (FR)

Rose

Les Deux Soeur Rose - Chateau Garage - Hawkes Bay
Love Letters - A Thousand Gods - Marlborough
Tavel Rose - Montezargues - Tavel (FR)

Red

La Piboule - Domaines des Chamans - Languedoc (FR)

Cotes du Rhone Villages Rouge - Cassagnes de la Nerthe - Cotes de Rhones (FR)
Bourgueil Vote (Cabinet Franc) - Amirault - Loire (FR)

Maranges - David Moreau - Burgundy (FR)

Migan - Envinante - Canary Islands (ESP)

Trousseau Carbo - Bénédicte et Stéphane Tissot - Jura (FR)

Volnay - Domaine Michel Lagarge - Burgundy (FR)

Barollo Castellero - Giacomo Fenocchio - Piemonte (IT)

Damsteep Pinot Noir - Black Estate - Waipara - 2015

Netherwood Pinot Noir - Black Estate - Waipara 2016

Dessert
Petit Manseng - Wine Diamonds - Marlborough

Encore Noble Riesling - Pegasus Bay - Waipara
White Port - Silverwing - Waipara
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