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T: 09 302 1111

W: crowneplazaauckland.co.nz



to start
Lamb rigatoni, pulled, slow cooked lamb shoulder,  
green peas, lamb jus, parmesan, herbs  [gf]  $18

French style liver pâté, kikorangi blue cheese,  
kalamata olives, brioche, crackers, mustard  $18

Kidney bean falafel, parsley, garlic, cumin, coriander, 
chickpea mayonnaise, burghul  [v]  $17

Chargrilled calamari, cucumber, mizuna, carrot,  
grilled capsicum, coriander, karashi mayonnaise  [gf]  $17

Soup of the day, toasted bread  [v]  $16

Horseradish and beetroot cured salmon, fennel bulb, 
dill, crème fraiche  [gf]  $18

Bread and dips, hummus, sundried tomato pesto,  
olive oil, balsamic vinegar  [v]  $14

Half dozen pacific oysters, green apple and lime  
granita or classic mignonette  [gf]  $18

 

main
Slow cooked confit duck legs, leek infused mashed 
potato, roasted beetroot, port jus  [gf]  $34

Pan fried market fish, smashed soy beans, smoked 
cauliflower purée, wasabi salsa verde  [gf]  $34

Spanish paella, chorizo, peas, chicken, prawns,  
mussels, fish  [gf]  $32

Chickpea, tomato and spinach curry, coconut  
fragrant rice, tomato and pickled onion  
salad  [gf] [v]  $30

Grilled lamb rump, roasted winter vegetables,  
smoked goat cheese, cavolo nero  [gf]  $34

grill 
All dishes from the grill include one side [All gf]

Eye fillet, leek infused mashed potato, red wine  
beef jus  $39.50

Scotch fillet, sautéed greens, béarnaise  $39.50

Chicken supreme, roasted baby corn, chipotle 
mayonnaise  $39.50

Salmon, sautéed asian vegetables, tonkatsu sauce  $39.50

All prices include GST.  [gf] gluten free  [v] vegetarian

side 
Mumbai potato sautéed in curry paste  [gf] [v]  $8

Agria mashed potato  [gf] [v]  $8

Roasted beetroot, feta, basil, pinenuts,  
olive oil  [gf] [v]  $8

Sautéed seasonal greens, garlic  [gf] [v]  $8

Steak fries, aïoli  [v]  $8

Green salad, dressing  [gf] [v]  $8

Steamed fragrant rice  [gf] [v]  $8

dessert
Lime and coconut crème brûlée  [gf] [v]  $16

Chocolate tart, lemon yoghurt  [v]  $16

Ricotta and orange tiramisu  [v]  $16

Trio of ice cream  [gf] [v]  $14.50

Japanese cotton cake  [v]  $16

cheese
Tuteremona aged cheddar, aorangi brie, kikorangi blue 
and ramara washed rind, fig paste, grapes, nuts,  
crackers  $18 
[can be gluten free on request]


