
 
House marinated Athena olives 	                    11

Chef’s sourdough, cultured butter                                                        10/16

Grilled eggplant, buffalo stracciatella, olive oil 	                   14 
 
Smoked wild venison tartare, blueberries, harakeke, pine                   22 
 
Courgette fritters, saffron mayonnaise, fennel                                       18 
    
Fish crudo, pickled celery, kohlrabi, horseradish  	                   22 
 
 
 
Beetroot, sunflower butter, buffalo feta cheese                                    34

Local fish, corn, tomato, basil                                                                 39

Beef sirloin, broccoli, coriander                                                                   39

Sharing BBQ lamb, salsa verde, preserved lemon                                  75 
 
 
 
Green oak lettuce, gribiche                                                                          10

Herby spuds                                                                                                     10

Cucumber, olive oil, garlic                                                                              10

 
Chocolate terrine, pinot cherries, fennel snap, bees polen                   16

Lemon verbena brulee, thyme roasted stone fruit                                 16 

Cheese 1, 2, 3                                                                                        15/28/40

blackestate.co.nz                                                                               Certified organic                                                                                                                                          
@blackestate                                                                                    with BioGro 5202                                 


