
 

a taste of here & there 

Smoked cheddar puff, whipped green olives, tamari almonds 6.0 each 

Squid rings, chilli caramel sauce 14 
Malaysian fried chicken, basil, hot honey 16 

 

Small  

Prawn & pāua dumplings, crispy shallot, chilli oil 22 

Grilled octopus, white beans, mint salsa verde, puffed black rice 29 

Ricotta gnocchi, almond cream, pancetta, truffle, kale 29 

Grilled asparagus, tomato & parmesan marshmallow, dill labneh 25 

Nori tempura blue-fin tuna, cucumber, ginger, mint 32 

 

Large   

Lamb shoulder, lime pickle, hummus, purple carrots, feta 46 

Miso glazed Hāpuku, ginger beurre blanc, seaweed XO, bok choy  45 

Charred cauliflower, tandoori coconut yoghurt, beets, golden raisins, spiced oil 42 

Wild venison flat iron steak, ponzu, edamame & scallion puree  38 

Grass-fed beef scotch fillet, chimichurri, bordelaise sauce 47 

 

Sides  

Chilli fries & mayonnaise 11 

Rocket, hemp heart, parmesan, ranch  12 

Salt & vinegar oyster mushrooms, caponata 14 

 

Dessert 
 

Chocolate, sour cherry, coffee 14 

Yuzu curd tart, raspberry sorbetto, plum, blueberry 14 

Crème Brûlée macaron 6 

White chocolate & raspberry truffle 5 

 

 
 

Can’t decide? Let us take the liberty 

 

To Start  

Liberty Bannock Bread  

- Artichoke & pomegranate dip – sesame butter  5.0 per 

Oyster  

- Natural, lemon & vermouth vinegar mignonette 6.5each 

- Tempura, wasabi mayonnaise 7each 



 

a taste of here & there 

Sparkling 150ml / Bottle 

Terra Serena Prosecco Superiore NV 18 / 69 

Louis Roederer Champagne NV 37 / 190 

Louis Roederer “Cristal” Champagne 2014 620 

Maude Methode Traditonelle NV  97 

 

White, Rosé  150ml / Bottle  

Abel Tasman (Chardonnay) 2021  17 / 76 

Marc Bredif “Vouvray” (Chenin Blanc) 2022 20 / 86 

Peregrine (Sauvignon Blanc) 2023 17 / 78 

Dog Point Section 94 (Sauvignon Blanc) 2018 110 

S.Osvaldo Delle Venezie  (Pinot Grigio) 2022 14 / 66 

Peregrine Rosé (Pinot Noir) 2023 17 / 78 
 

Red - (Cellar wine & large format on request)  150ml / Bottle 

Field (Pinot Noir) 2022 

Babich “Irongate” (Cabernet Sauvignon, Merlot) 2018 

                                   19 / 90 

                                            88 

Gibbston Valley “Gold River” (Pinot Noir) 2022 14 / 66 

Celeste Crianza (Tempranillo) 2020 16 / 70    

Yalumba Paradox (Shiraz) 2019                           18 / 86 

Chianti “Borgo alla Terra” DOCG (Sangiovese) 2022                                    17 / 74 

 

Dessert 75ml / Bottle 

Dows Late Bottled Port 2018                                    15 /   - 

Seresin Late Harvest Riesling 2022 19 / 95 
 

Cocktails  

Chocolatini – Southward Vodka, Liqueur de Cacao, Kahlua, Espresso  19 

Tutti Frutti – Reid & Reid Zesty Lemon Gin, Aperol, Passionfruit, Orange, Lemon, Soda                                                                    20 

Lychee Mojito – Rum, Lychee Syrup, Lime, Mint, Ginger Beer                                                                     20 

Mango Margarita –Tequila Blanco, Mango, Cointreau, Lime, Chilli Salt Rim 20 

Irish Maid – Jameson Whiskey, Cucumber, Elderflower, Lemon, Soda 19 

Tom Collins – Southward Gin, Mandarin, Lemon, Mint, Soda                                                                     18 

  

 

Mocktails  

Pink Panther – Apple, Orange, Raspberry, Lemon, Soda                                                           13 

 

Beer  

Bach Brewing All Day IPA – 0%  13 

Yum Yum Yuzu Lager – 4.7%  14 

Double Vision Expatriate APA – 5.6% 14 

Parrotdog Birdseye Hazy PA – 5.8% 15 

Liberty Halo Pilsner – 5.0% 14 

Garage Project Fugazi – 2.2% 13 

Cassel Milk Stout – 5.2% 14 


	Can’t decide? Let us take the liberty

