SET MENU - OPTION 1

v Jumt
RESTAURANT 4

SINCE 1986

STARTER

house baked breads & spreads @

MAINS

Akaroa salmon

couscous, roasted broccoli, romesco sauce

sirloin steak ¥

potato gratin & seasonal vegetables, cracked pepper sauce

crumbed pork cutlet
sweet & sour apple chutney, mash, braised red cabbage

vegetarian lasagne ¥
pumpkin & sunflower seed salad

DESSERT

. L
vanilla bean cheesecake 3

brownie base, cocoa whipped cream, cinnamon sugar

8/ vegan W vegetarian

34
x made using gluten & wheat free ingredients

AV
V7,

@ please ask staff about options using gluten & wheat free ingredients

3 course: breads, mains and dessert: $61.50

2 course: breads and mains: $45.00
2 course: mains and dessert: $56.50

(please select one of the above course options)

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



mailto:res@skitime.co.nz
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SET MENU - OPTION 2 9

STARTERS ﬂ

baked brie & ¥ F i

onion & jalapeno jam, toasted ciabatta

chicken liver parfait @

house made port wine jelly, toasted rye

cajun prawns @
chorizo & charred pineapple bruschetta é S

A
[@D]
e
A
(@D}
7

MAINS

Akaroa salmon

couscous, roasted broccoli, romesco sauce

sirloin steak %

potato gratin & seasonal vegetables, cracked pepper sauce

crumbed pork cutlet
sweet & sour apple chutney, mash, braised red cabbage

vegetarian lasagne ¥
pumpkin & sunflower seed salad

DESSERTS

sticky date pudding

butterscotch sauce & ice cream

vanilla bean cheesecake ¥

brownie base, cocoa whipped cream, cinnamon sugar
strawberry & lemon mousse %y

whipped coconut cream, salted caramel sauce

13,V/ve-gan vvegetarian

made using gluten & wheat free ingredients
@ please ask staff about options using gluten & wheat free ingredients

2 course: starters and mains: $61.50
2 course: mains and dessert: $58.50
3 course: breads, mains and dessert: $77.50

(please select one of the above course options)
for bookings:
ph: (03) 302 8398
email: res@skitime.co.nz



mailto:res@skitime.co.nz

