
To Start
The Goldfinch Platter 

flamed edamame, coconut calamari, spiced cauliflower pakora, Sichuan 
pork dumplings

Mains
                                  Classic Thai Beef Salad

angus scotch fillet, chimichuri sauce, cucumber, crispy shallots & 
moong, nam tok dressing

                                            Fish and Chips
battered market fish, ato blanco, salad, french fires

                                      Grilled Eggplant
honey feta, ginger jus, pomegranate, almond flakes, parmesan, focaccia, 

salad

                Burger & fries

40pp option style set menu
This menu is designed for groups of at least 8 guests, with the platter 

intended for sharing among the entire table, while individual mains must 
be preordered.

add two seasonal dessert for 10pp
*Please note this menu can change at any time due to seasonality.

DF

Smashed Beef
2 smashed beef patty, 
smoked bacon, double 

cheese, onion jam, gerkins, 
burger sauce 

Crispy Chicken
free range fried chicken 

thigh, double cheese, 
lettuce, pickle, bird eye 

sauce

   Spiced Potato & Lentils        
vegetarian patty, double 

cheese, lettuce onion jam, 
pickle, habanero sauce
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add two seasonal dessert for 10pp
*Please note this menu can change at any time due to seasonality.

To Start
Flamed Edamame  
flamed in sake, furikake & togarashi seasoning

Togarashi Mushroom Tacos
crispy mushrooms, avocado & corn salsa, cheese, harissa mayo 
in a soft taco shell

Coconut Calamari
seven spice, coconut, ajoblanco, lemon

Sichuan Pork Dumplings 
pork, chives, sichuan chilli sauce

Chicken Satay Skewers
free range Waitoa chicken thigh in lemongrass, gado gado salad, 
pita bread, tzatziki

Mains

Orange & Fennel Salad
fennel, orange & grapefruit salad, almond flakes,  beetroot nectar,
heirloom tomato, cucumber

Grilled Eggplant 
honey feta, ginger jus, pomegranate, almaond flakes, parmesan, foccacia

Kung Pao Chicken
capsicum, peanut, chilli pepper

Sides 
Egg Fried Rice,  Jasmine Rice
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55pp Sharing Style set menu
This menu is designed for groups of at least 8 guests, with all dishes 

intended for sharing among the entire table.
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