GRAND CASINO DINNER MENU

GRAZING

Garlic cob loaf, garlic butter, caramelised onions 12

Salt cod croquettes, spicy red pepper & lime puree 12
Chicken liver parfait, orchard fruit compote, toasted brioche (cF+) 15
Eggplant & chickpea fritters, feta, pesto .F) 12
GARDEN STARTER MAIN
Soup of the day, toasted ciabatta (wait staff to advise) 15
Beetroot risotto, crumbled goat’s cheese (GF) 15 26
Grilled halloumi, spiced watermelon & herb salad (F) 18 29
Superfood salad of kale, quinoa, edamame, cranberries,

toasted hazelnuts & seeds, orange, maple & grain mustard dressing (GF) (bF) 18 29
SEA

Shrimp cocktail, cucumber, iceberg, avocado, grated egg, marie rose sauce (DF) 17
Seared scallops, sauteed kimchi, edamame in miso butter, nori crisp (GF) 25 38
Manuka hot-smoked Akaroa salmon, horseradish-spiked potato salad,

soft-boiled egg, salmon crackling, capers 19 36
Market fish of the day (wait staff to advise) MP
Beer-battered market fish ‘n’ chips, green salad, tartare sauce (oF) 30
LAND

Scotch free-range egg, piccalilli (DF) 16
Rigatoni of braised venison ragu, red wine cranberries & chocolate 19 36
Chef’s pie of the day, whipped potato, buttered greens (wait staff to advise) 23
Spiced chicken breast, creamed sweetcorn, roasted kumara, crispy bacon GF) 34
Roasted Leeland’s lamb loin, celeriac puree, celeriac crisp, plum chutney, madeira jus (GF) 36
Chargrilled Havoc Farm pork rib eye, bashed neeps, buttered greens, cider jus (GF) 34
Grand beef burger, smoked cheese & bacon, salt & vinegar onion rings (GF+) 26
- minimum cooking temperature medium

Chargrilled grass-fed rib eye steak 220g (GF) 38

- served with your choice of 2 sides, and 1 sauce

SIDES

Green salad
Buttered greens
Steamed broccoli
Mashed potatoes
Chips
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SAUCES
Bearnaise

Red wine jus
Green peppercorn
Mushroom

Please inform wait staff if you have any specific dietary
requirements.
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(DF) Dairy free | (GF) Gluten free
(DF+) Dairy free optional | (GF+) Gluten free optional



