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small plates
House made Kiwi dip, crispy onions, flatbread

Buffalo battered cauliflower, Hot sauce, house made aioli

Roast beetroot, Valhal Goats cheese, honey, Tricketts Grove walnuts,

watercress

Free range fried chicken, Tiaki hot honey, house ranch

The Source gin & beetroot Mt Cook salmon gravlax

Burnt capers, pickled onion, herb créme fralche, rye crostini

Baked Whitestone camembert
Selection of breads, honey, stone fruit relish

Add Martinez charcuterie

large plates

Grain bowl

Quinoa, spinach, kale, roast kumara, cherry tomatoes, feta, everything

bagel seasoning, lemon, olive oil dressing
Mushroom burger

Crumbed oyster mushroom, cheddar cheese, lettuce pickles, burger sauce

Harissa lamb skewers
Chimichurri, whipped feta, flatbread

Southland white fish Hands Down corn tacos
Rainbow slaw, pickled onions, tartare, burnt lemon

Cauliflower & pumpkin Hands Down corn tacos
Edamame guac, pico de gallo

Southland steak sandwich
Whitestone cheddar, pesto, caramelised onion, mustard aioli, fries

sides

Mixed leaf salad, toasted pumpkin seeds, honey balsamic dressing
Twice cooked fries House made aioli

Truffle Fries Parmesan, truffle oil, house made aioli

Duck fat roasties Smoked salt, watercress, house made aioli
Untamed Earth Organics roast rainbow carrots, honey, labneh

Charred cabbage Fresh parmesan, local herbs, soy

dessert

Fancy something sweet?
Ask our team about today’s dessert special

We believe in local
Turn over to explore the map of where our ingredients
come from - proudly sourced from passionate NZ producers.
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Your safety matters to us. Our kitchen prepares food with a variety of ingredients, so we can't guarantee
any dish is completely allergen-free. Please inform our staff, and we’'ll do our best to help you choose
safely. Our kitchens handle - Peanuts, Tree nuts , Milk, Eggs, Sesame, Fish, Shellfish (crustacea), Molluscs,

Soy, Lupin, Gluten, Wheat & Sulphites.



from paddock, ocean
& orchard, to your plate

At Mezz, we craft every dish using ingredients
sourced from incredible producers across
Aotearoa. From artisan cheese and free-range
meats to organic vegetables and honey, our
menu reflects the people and places that make
New Zealand exceptional.

T e

ands Down,
Napier
Q Valhal Goat Cheese
Grass Roots Greens, Nelson
Alpine Fresh Hawea,
Alpine Honey
Tiaki Bees, Q Untamed Earth Organics,
Wanaka Gourmet Tricketts Grove

Mushrooms

Cardrona Distillery Oamaru

Royalburn, 9 O Q O Whitestone Cheese,

Jackson Orchard,
Neat Meat, Martinez Charcuterie,
Queenstown Kopuwai Delta Vineyard




