Sovl

bar & bistro

Two Course Set Menu

Ciabatta with unsalted butter

Entrées
Choice of

Buffalo mozzarella with seared vine tomatoes and fresh basil
Akaroa smoked salmon tartar with grilled asparagus, salmon caviar and soft boiled quail egg
Caesar salad

Mains
Choice of

Grilled hapuku fillet on “petits pois a la francaise” with smoky pancetta
Roasted corn fed chicken breast with white bean and truffle puree and rocket pistou
Hawkes Bay lamb rack with cheesy potato terrine, braised cos and broad beans
Served with
Steamed asparagus with tarragon and shallot dressing
Jersey Benne potatoes with dill and green olive tapenade
Mixed green salad

Freshly brewed filter coffee

20% surcharge will be added to your bill on public holidays




