Pt

TWO COURSE $89 | THREE COURSE $109

ENTREE

FREE-RANGE HARMONY PORK BELLY
Sorrel, black garlic, pickled mustard, jus

FISH CRUDO
Smoked kina, cara cara orange, chilli, sea grape

WILD MUSHROOM
Duxelle, dashi, thyme

MAIN

BEEF EYE FILLET
Porcini & truffle butter

LUMINA LAMB RUMP
Yam, celeriac, sweetbreads, kawakawa, chervil

LINE CAUGHT MARKET FISH
Wild rice, squid, parsnip cream

CHARRED CABBAGE
Miso, green olive, wild mushroom, dukkah

DESSERT

ROASTED TAMARILLO
Pecan, chevre ice-cream

PASSIONFRUIT AND DARK CHOCOLATE TART
Pineapple, hazelnut, mango and passionfruit sorbet

Harbour Society will take all reasonable efforts to accommodate guests' dietary requirements. However, we cannot guarantee that any menu item will be allergen free
due to potential cross contamination in our kitchens or from our suppliers. If you have any dietary requirements or allergies, please inform one of our team members
prior to ordering. Please do not be offended if our team determines we're unable to serve you safely.




