
Our Own Crusty Bread w/ summer herb pesto and caraway onion jam. 15

Local Clevedon Coast Oysters w/ blackberry and balsamic dozen 35

vinegarette 1/2 dozen 22

Crispy Karragge Chicken w/ Anise spiced sweet and sour plum sauce 20

and toasted sesame 

Lime Marinated Raw Fish w/ coconut, chilli, ginger, cucumber, tomato, 22

cilantro and crispy wafers.

Parmesan Panko Crusted Zucchini w/ haloumi, minted yogurt, curry 19

mayo, Kasundi and pomegranate.

Salt and Pepper Squid w/ local wild fermentary kimchi and ginger beer mayo 19

Seared Sesame Crusted Tuna w/ wasabi and edamame, "tokyo" hummus, 20

sticky tsuyu, pickled veg and nori wafers.

BBQ Bourbon Pulled Pork Volcanic Sliders w/ caramelized peach thyme 19

and honey chutney.

Black Peppered Rare Beef w/ rocket, burnt onion cream, mojo verde, baby 21

beets, pickles and rye crisps. 

Crispy Corn Tostada w/ smokey tabasco, shrimp, avocado crema, feta, 20

cucumber, and red onion pickle.

To Start or Share



Grilled Eye Fillet w/ potato bravos, jalapeno, herb and mustard crème, 45

vine tomatoes, charred broccoli and chorizo crumb. 

Black Cherry Glazed Duck w/ parsnip puree, salted buffalo curd, rocket, pear 42

and cumin roasted walnuts. 

Slow Roasted Lamb Shoulder w/ mint, brown sugar and sherry, green pea 40

puree, goat cheese, pomegranate and toasted almonds

Fish Fillet w/ Indian spiced fenugreek, coriander, tomato and coconut broth, 42

cauliflower rice and a seeded cucumber salsa. (vegan option available)

Salmon Fillet w/ salsa verde, fennel & currant slaw, new potatoes and 43

saffron lemon crème.

Cantonese Sticky Pork Belly w/ pineapple lime chutney, brown rice, wilted 40

asian greens and salted peanut crumb.

The Corner Curry Thai Inspired Free Range Chicken Curry w/ jasmine rice, 32

fruit chutney and a cumin poppadum.

Indian Spiced Eggplant Dahl w/ roti, kasundi, salted buffalo curd and a 29

mint and pomegranate salsa.

Tempura Fish and Chips w/ citrus splashed slaw and caper, parsley mayo. 28

Mains

All our Pork & Chicken is Free Range

THE CORNER KITCHEN AND BAR



Gluten Free Chocolate Cake w/ chocolate sauce & whipped cream. 12

Carrot cake w/  orange sauce &  whipped cream. 10

Gluten Free Orange and Almond Cake w/ orange sauce & whipped cream. 12

Oven Baked Crème Fraiche Cheesecake w/ ginger short crust, honey roasted 18

stone fruit and blackberry syrup.

 Pineapple and Almond Cake w/ coconut ice-cream, lime syrup and 18

pistachio crumb. (vegan, gf )

Zesty Passionfruit Custard Tart w/ raspberry & pomegranate compote and 18

our own white chocolate ice cream.

Salted Caramel Cream Brulé w/chewy little spiced date and pecan cookies. 18

Banana Split Skillet Cookie w/ dark chocolate pips, fresh banana, vanilla

mallow ice cream and black cherry syrup. 18

Ice Cream Selection ask your server for todays selection 16

A selection of NZ Cheeses w/ fig jam and crostini                                                 1pp 20

2pp 32

DESSERT


