
 

Café du Marché 

THURSDAY TO SATURDAY 5PM – 9PM 
 

   
All our plates are designed to be shared… 
 
TO START 
Flat bread, brushed with tomato confit (v) 12  
Kumara bread, whipped truffle butter, black lime (v) 12 
Olives, warmed with pickles (v, nag) 10 
Goats cheese balls, burnt honey vinegar (v) 14 
Roasted fennel truffle crème, EVO, balsamic glaze, tomato, olive (v, nag) 16 
Burrata, tomato confit, heirloom tomatoes (v, nag) 22 
 
SMALLER 
Aged Beef Tartare, duck fat mayo, chilli, burnt honey vinegar (nag) 25 
Poisson Cru, tuna, grape, wakame (nag) 25 
Goju Fried Chicken, whipped garlic, pickles- Option with Cauliflower, Vegan 22 
Crispy Fried Squid, caper mayo, chilli jam  22 
   
BIGGER  
Chicken Côtelette, mango butter, bruised tomato 34 
Poisson du Jour, sauce a la Basque, hazelnut, bonito, smoked yoghurt (nag) 36 
Pork Belly caramelised miso, apple kimchi (nag) 36 
Aged Sirloin, Montpellier butter, burned leek, jus de gras (nag) 38 
 
SIDES  
Truffle Fries, parmesan (v) 12  
Duck Fat new potatoes (v, nag) 14 
Bitter Leaves, Arugula, parmesan (v, nag) 14 
Asparagus, broccolini, toasted almonds (v, nag) 14 
 
BOARDS  
Charcuterie - prosciutto, beef tataki, Italian sausage, pickles, sourdough,  45  
parmesan crackers   
 
Fromagerie - Brie du Meaux, Bleu d’Auvergne, Kapiti aged cheddar,  45 
sourdough, parmesan crackers  
     
Grande - Beef tataki, prosciutto, truffle parfait, garlic sausages, Brie du Meaux,  68 
Kapiti aged cheddar, Ortiz anchovy, onion jam, pickles, fig relish, sourdough,  
parmesan crackers    



 

Café du Marché 

THURSDAY TO SATURDAY 5PM – 9PM 
 

 
 
 
TO FINSH 
Poached Pear Tart Fin with Vanilla Bean gelato 15 
Kowhai Vanilla Bean gelato 12 
 
 
AFTER DINNER 
CDM Affogato, vanilla bean gelato, drowned in espresso 12 
Irish Coffee, Jameson Whiskey, espresso, cream 16 
Kahlua Liqueur Coffee, Kahlua, espresso, cream 16 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
(v) dishes are Vegetarian.  
nag - means this dish has No Added Gluten. Our kitchen is not a certified gluten-free kitchen. 
Dairy Free, options available. Kids menu available. Please ask re Vegan dishes. 
 
If you have any food allergies or dietary requirements please let us know. We are not an 
allergen free kitchen, items such as; meat, poultry, seafood, shellfish, nuts, eggs are prepared 
in our kitchen.  


