Altitude Restwrant

ENTREE
BANGKOK CHICKEN SATAY $ 24.00
satay chicken skewers, pineapple salsa
PAN FRIED PRAWNS (GF) $ 24.00
pea puree, apple slaw, sirracha aioli
BRUSCHETTA $ 20.00
sourdough bread, ratatouille, parmesan
TODAY’S VEGETABLE SOUP $ 20.00
locally sourced fresh ingredients
GARLIC BREAD $ 14.00

add cheese $ 4

G = gluten free | V = lacto-ovo vegetarian | VG = vegan | DF = dairy free
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MAINS

CANTEBURY LAMB SHANK (GF)
creamy mash, seasonal vegetables, red wine jus

300g CANTERBURY ANGUS RIBEYE STEAK (GF)
steak fries, mushroom sauce or garlic butter add 3 garlic prawns $ 6

PARMESAN CRUSTED SALMON

creamy mash, seasonal vegetables, chilli oil, saffron hollandaise

CAESAR SALAD

iceberg, parmesan, bacon, poached egg add chicken $ 6

HERB CHICKEN FILLET (GF)
duck fat confit potato, seasonal vegetables, mustard cream sauce

PRAWNS CARBONARA

penne, creamy parmesan sauce, bacon, prawns

FALAFEL SLIDERS (VG)

sourdough bun, tomato chutney, salad, fries

SIDES

FRIES

o add cheese $ 4
aioli, tomato sauce

ICEBERG WEDGES
blue cheese, dressing, bacon

SAUTEED GREENS
seasonal vegetables, nuts, smoked paprika oil

WEDGES
potato wedges, aioli, tomato sauce

POLENTA FRIES
sirracha aioli, truffle oil, parmesan

G = gluten free | V = lacto-ovo vegetarian | VG = vegan | DF = dairy free

$ 46.00

$ 48.00

$ 46.00

$ 44.00

$41.00

$41.00

$39.00

$ 15.00

$ 14.00

$ 14.00

$ 15.00

$ 15.00
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CHEESE

A CAREFULLY CONSIDERED RANGE FROM NEW ZEALAND, PERFECTLY AGED

Braemar Cheese Platter $34

DESSERT

CHEESECAKE OF THE DAY $ 24.00
check with attendant

CHOCOLATE BROWNIE (GF) $ 20.00
vanilla ice cream, chocolate fudge, yogurt

APPLE CRUMBLE $ 20.00
vanilla ice cream, whip cream

BANANA SPLIT $ 24.00

banana, vanilla ice cream, whip cream, caramel, chocolate fudge

AFFOGATO $ 24.00
Ice Cream,Espresso, Baileys cream

G = gluten free | V = lacto-ovo vegetarian | VG = vegan | DF = dairy free



