
All prices include GST at 12.5%, For allergy or dietary needs please inform your waiter,  
(n) Dishes contain nuts (v) Vegetarian, 15% surcharge applies on public holiday 
* SPG & entertainment discounts do not apply 

   

Qbox lunch selection -  Select one main course to complete your “Qbox”  20 * 

Angus scotch fillet, kaffir lime spiced kumara, confit shallot & port glaze   

Crispy fish & chips, house made chunky fries, wasabi tartare   

Salt & pepper squid, coconut, mango & cucumber salad, star anise, salt caramel   

Chicken & mushroom ballotine, bacon, artichoke, broad bean, buttered spinach, 
pumpkin puree, thyme jus 

  

Roast pumpkin ravioli, pine-nuts, feta, lemon sage butter  (v) (n)   

   

Each Qbox is served with a daily starter, side & dessert. Your waiter will advise. 
 

  

Beverage value add on:   gls blt 

2007 Cape Campbell / Chardonnay / Marlborough 10 50 

2005 Rock Barn / Shiraz /  McLaren Vale 10 50 

   

 
STARTER  

Oysters – new season bluff 
               - mahurangi rock                                                                                  

4.5 
3.5 

natural: cider & shallot vinaigrette / tempura: kilpatrick aioli / poached: ginger & coriander cream  

Atlantic scallops wrapped in bacon, smoked potato rouille, green tomato salsa 16 

Fresh fig and smoked beef salad, Puhoi goats cheese, Jerusalem artichoke, fig balsamic 18 

Tuna nicoise, ‘Q’ style, tomato jelly, quail egg, potato aioli, broad bean, olive tapenade                          22 

Crispy duck salad, confit duck leg, cucumber, coriander & watercress, sesame emulsion 17 

Roast pumpkin ravioli, feta, pine nuts, lemon sage butter, (v) (n) 16 

Jerusalem artichoke soup, truffle (v) 14 

MAIN  

Market fish, roasted new potatoes, feta, basil, slow roasted tomatoes 28 

Chicken & mushroom ballotine, bacon, artichoke, broad bean, butter spinach, pumpkin puree, 
thyme jus 

24 

Angus scotch fillet, kaffir lime spiced kumara puree, ox cheek tortellini, confit shallot & port glaze   28 

Crispy fish & chips, house made chunky fries, wasabi tartare 26 

Salt & pepper squid, coconut, mango and cucumber salad, star anise, salt caramel 22 

Classic chicken caesar salad, baby gem, poached egg, proscuitto, grilled chicken, parmesan 20 

Baked porcini tart, balsamic chippoline onions, sautéed mushrooms, grilled radicchio, truffle oil, 
lemon vinaigrette (v)    

20 

SIDE 8 

Selection of wild wheat breads, New Zealand EVO, hummus, smoked pumpkin & cumin dip  
Broccolini, citrus hollandaise   
Classic mini caesar  salad        
Bitter leaf & rocket salad, balsamic dressing   
Roasted red beetroot, Puhoi feta, balsamic reduction                    
Straight cut potato fries  
Artichoke, new potato, green beans  
  

 


