
BOARDS
Three Artisan Cheese Board
Three New Zealand cheeses | crispy bread & crackers | chutney

Black Origin Wagyu Charcuterie 
Black Origin Wagyu bresaola, pastrami & salami | Whitehart
mortadella | Martinez salami picante & jamon | pickled shallot |
cornichon | crispy bread 

Ploughmans
Local cheeses | charcuterie 

Edamame Sweet & Spicy Salt 
SHARE ME...

Miso Ceviche & Salmon Roe Taco (2)

Mt Cook Salmon Sashimi
Grapefruit ponzu

Clevedon Oyster
Yuzu truffle dressing

Chorizo
Crème fraiche | chorizo crispy bits’ 

WOOD FIRED PIZZA

Courgette  
Tomato base | goat cheese | mint 

Carbonara 
Guanciale | parmesan | pepper | egg

Margherita
Mozzarella | basil | tomato

Vegan Margherita
Vegan cheese | basil | tomato

EATS

BUNS
Dry Aged Black Origin Wagyu Smash Burger
Double Wagyu | double cheese | burger sauce | pickles | fries

Triple Wagyu | cheese 

Add Bacon

Southern Fried Chicken Burger
Southern fried chicken thigh | bacon | cos lettuce | aioli | crispy chilli oil | 
brioche bun | fries 

Fried No Chicken Burger 
Green Butcher No Chicken | vegan mayo | chilli oil | cos lettuce | 
bun | fries

Angus Beef 
Garlic | sesame soy | chimichurri

CHARCOAL GRILL 

South Island Snapper 
Burnt tomato | ginger

SIDES
Twice Cooked Crispy Potatoes
Crème fraiche | chives

Shoestring Fries
Ketchup | aioli 

*Please inform wait staff of any food allergies 

Yuzu Lemon Tart 
Lemon verbena biscuit | yuzu ganache | yuzu crème

SWEET 

QT Pav A Lover
Toasted meringue ice cream | strawberry & basil
sorbet | passion fruit sorbet | mascarpone | tonka
marshmallows | caramelised white chocolate

Basque Cheesecake 
Blood orange curd | valrhona manjari | sesame seed

Seared Wagyu Beef  
Egg yolk | smoked shoyu

Chicken Tsukune
Egg yolk | sweet soy

QT Loaded Fries
Truffle cheese | parmesan | crispy shallots
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Paua 
Yuzu | crème fraiche 34

QT Fried Chicken & Waffle
American cheese sauce | maple togarashi lime

30

Burnt Miso Cabbage
Smoked buttermilk | nori furikake 

14

Broccolini
Yuzu | parmesan

14

Charred Brussels Sprouts
Truffle oil | roasted feta

14

Lamb Ribs 
Gochujang | barley miso glaze 

48

Dry aged Wagyu Zabuton
Smoked fat & juice

85

Soy Baked Pumpkin Wedge 
Shallot | tofu cream 
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Salt 'n' Pepper Squid
Lime coriander | chilli mayo

18

Chicken Karaage
Spicy mayo
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Kimchi & Tofu Gyoza (6)
Shoyu dipping sauce
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Wagyu Beef Ginger Gyoza (6)
Shoyu dipping sauce
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Savannah Beef Bone Marrow
Garden herbs | Forvm Cabernet sultanas | flat bread

20

Flat Bread
Buffalo cheese | salsa verde

22

Black Forest
71% Decadent Dark chocolate cookie | cherry Sorbet | 
cherry coulis | vanilla creme fraiche | white chocolate rock

18

Mortadella
Crème fraiche | garlic | pistachio | mozzarella | lemon

30

Tiramisu
Lots of coffee | lots of mascarpone | a little cake | 
decadent chocolate
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