Set menu - Option |

to begin with......
house baked breads & spreads

to get through.....choice oF

herb crusted Akaroa salmon, crushed potato,

broccolini

crumbed pork cutlet, sweet & sour apple chutney
& red cabbage, colcannon

sirloin steak, potato gratin, seasonal vegetables,
pepper sauce X%

to deal with....

lemon meringue cheesecake, lemon curd X

Y
X made using gluten & wheat free ingredients

please ask staff about options using gluten & wheat free ingredients

2 course: breads and mains: $43.50
2 course: mains and dessert: $54.50

3 course: breads, mains and dessert: $59.50

(please select one of the above course options)

for bookings:
ph: (03) 302 8398

email: res@skitime.co.nz

www.skitime.co.nz
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YK ]@I ME Set menu - Option 2

\LAND to begin with.......choice oF

baked brie, confit garlic, toasted rye bread

braised beef cheek, parsnip puree & grilled prawns X

smoked salmon tartare, caper créme fraiche,
house made lavosh

to get through.....choice oF

herb crusted Akaroa salmon, crushed potato,

broccolini

crumbed pork cutlet, sweet & sour apple chutney
& red cabbage, colcannon

sirloin steak, potato gratin, seasonal vegetables,
pepper sauce X

to Finish with.....choice oF
sticky date pudding, butterscotch sauce & ice cream
lemon meringue cheesecake, lemon curd X
pina colada terrine, coconut sorbet X

Y
X made using gluten & wheat free ingredients

please ask staff about options using gluten & wheat free ingredients

2 course: starters and mains: $59.00

2 course: mains and desserts: $56.00
3 course: starters, mains and desserts: $75.00
(please select one of the above course options)

for bookings: (03) 302 8398 email: res@skitime.co.nz
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