The Kitchen, at Oak Estate

Entrees

Roast beetroot
whipped feta, dukkah, nigella oil
S20

Beef Tartare
Matangi rump, yolk, caper, shallot, anchovy
524

Salmon Gravlax
lime, peach, dill, macadamia
526

Mains
Cacio e Pepe
Pecorino Romano, black pepper, garlic

532

Matangi Denver
mushroom, salsa verde, sweetcorn

545
Market Fish
zucchini, summer sauce
540
Sides Platters
Roast Potatoes Oak Estate Platter
butter, parsley S68
512
Cheese Board
House Salad 1516
oak leaf, mustard dressing, Grana Padano 2530
512 3544
Dessert

Chocolate Cremeux
Valrhona Chocolate, cherries, basil
518

Affogato
518

In our kitchen, our Chefs love garlic, onion, nuts and dairy. If you have any dietary restrictions, we will endeavour
to accommodate your needs as best we can. Please note, there is a 15% surcharge applied on public holidays.




