entrees

popcorn chicken wonton crisps
sticky chicken + asian herb slaw
& chilli mayo (df)

okonomiyaki pancake

cabbage, spring onion, bbq prawns,

pickled ginger, japanese mayo + herb salad
& okonomiyaki sauce (df)

gochujang tofu taco (2)
slaw, mint, coriander + peanut crumb
& vegan mayo (gf) (df) (v) (v&)

salt & pepper squid
cucumber ribbons + chilli reduction
& crispy shallot (gf) (df)

starfish.

set menu

mains

confit duck leg
dahl + lemon & curry leaf pickle (gf)

beef fillet
pommes anna potato, cafe de paris +
brassica & red wine jus (gf)

twice cooked pork belly

vermicelli slaw + lemon grass jus
& pickled carrot (gf)

salmon fillet
quinoa, pickled fennel, chilli,
lemon + saffron & burre blac (gf)

spiced cauliflower
almond, whitestone halloumi + seabreaze
greens & labneh (gf) (df) (vg) (vo)

desserts

lemon tart
white chocolate crémeux
& sablé breton crumb (gf)

millie feuille
creme patissiére + salted caramel
& caramel crémeux

affogatto
vanilla bean ice cream,
espresso + kahlua & sante bar

(df) dairy free (gf) gluten free (rsf) refined sugar free (v) vegan (0) option



starfish.

coffee reg  Irg
espresso 4
macchiato 4.5
piccolo 4.5
long/short black/americano 4.5
flat white 5.5 6
mocha 5.5 6
cappuccino 5.5 6
latte 5.5 §]
chai 5.5 6
hot chocolate 5.5 6
deluxe hot chocolate w sante bar 7.5
beetroot latte w coconut milk 6.5
over ice
latte / americano / long black
fluffy 3
specialty milks
soy / coconut / almond / oat
extra shot .5

NOBLE
tea GOAVACE
tea pot 5.5
tea for 2 10

english breakfast, peppermint breeze,
imperial sencha, strawberry & plum

hot water, lemon, ginger & honey 6

cold drinks 6.5

coke, coke no sugar, lemonade
bunderberg range lemon lime bitters / ginger beer
phoenix range orange, apple & mango / apple juice
remedy kombucha raspberry lemonade

aroha sparkling rhubarb

otakiri sparkling water

tap beer 135pmt  cocktails
emerson’s pilsner tokyo drift 20
. st germain, midori, sake, rhubarb bitters,
emerson’s bookbinder cucumber + lemon
’
emerson’s pale ale gin sour 18
4 guest taps ask staff 14 batched gin- strawberry & rhubarb
espresso martini 18
bottled beer vodka, kahlua + supreme espresso
heineken (330m1) 9.5 frozen strawberry margarita A 17
tequila, cointreau, liqueur, lime juice + strawberries
steinlager pure (330m1) 9.5 .
aperol spritz 16
corona (330ml) 9.5 aperol, prosecco + soda water
speight’s (330ml1 9.5
peight’s (330m) limoncello spritz 16
emerson’s london porter (500ml) 13.5 limoncello, prosecco + soda water
blue lagoon 16
no alcohol / low vodka, blue curacao + lemonade
curious af grapefruit margarita 0% 10 mimosa . 14
prosecco + orange Juice
curious af cucumber gin & tonic 0% 10
heineken 0.0 nic 0% (330ml)
garage project tiny hazy ipa 0.5% (330ml) 'bu‘b'bles als bl
steinlager pure light 2.5% (330m1)
freixenet prosecco doc 14 wsom 70
tap cider
zeffer - red apple cider 5% 12 white wine gls  bul
. jules taylor sauvignon blanc marlborough 14 70
bottled cider
carrick sauvignon blanc central otago 15 74
mac’s cloudy apple 12
lake chalice the raptor chardonnay marlborough 14 70
spirits saddleback riesling central otago 14 70
. . saddleback pinot gris central ot 13 64
wide range available please ask staff (double) 12 P £r1S central otago
rabbit ranch rosé central otago 13 64
gln 15 wooing tree blondie central otago 14 70
hendricks scotland
bulldog united kingdom red wine gs o
malfy - blood orange italy
botanist scotland starfish pinot noir central otago 13 64
scapegrace black new zealand maude pinot noir central otago 15 74
beefeater - pink gin united kingdom grant burge miamba shiraz barossa valley 13 60



