
 
 
 
 
 

House-made Focaccia & Brown Butter 
Marinated Olives 
 
 

Snacks $8 
$16 
 
 

Beef Tartare, Matangi Rump, anchovy, caper, shallot, yolk 
Salmon Gravlax, Mezcal, cucumber, chilli, macadamia 
Daily Bruschetta 
 

Entree $27 
$28 
$18 
 

Mushroom Risotto, porcini, lions mane, hazelnut 
Market Fish, mussel sauce, baby potato, wilted greens 
Matangi Denver, salsa verde, brussels, pumpkin, chestnut 
 

Main Course $38 
$42 
$48 
 

Roast Potatoes, butter, parsley 
Oak Leaf Salad, mustard dressing, Grana Padano 

Sides $14 
$14 
 

Chocolate Cremeux, orange, custard, oat crumble 
Affogato, vanilla ice cream, Amaretto, coffee 

 

Desserts $20 
$20 

In our kitchen, our Chefs love to use 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. 

Cheese Board, a choice of three local and European cheese 
Oak Estate Platter: chicken liver parfait, prosciutto, local  

cheese, smoked fish mousse, brown butter, focaccia 

Platter & Cheese $45 
$72 

Ask about our new restaurant ‘1133 at Pask’ opening in October. We are taking reservations now. 
reservations@eleventhirtythree.co.nz 


