
D I N N E R

Local produce, local flavour.
Our menu is a culinary expression of this region. The focus is on freshness and simplicity, using locally sourced 

ingredients wherever possible. All of the pickles, chutneys and sauces you will enjoy are homemade with love.
If you have any dietary requirements such as allergies or intolerances please tell your server. Many of our  

dishes can be prepared  vegetarian,  vegan or  gluten free. Please note surcharge applies on public holidays.

For the Table

FRESHLY BAKED BREADS   
With Ma Maison dip. 

10.50

MARINATED OLIVES   
With orange, herbs and chilli. 

8.00

CHEESE BOARD  
A selection of three New Zealand 

cheeses with grape chutney. 
20.00 

GREEN LIP MUSSELS  on request 
With coconut cream sauce, tomato, chilli, coriander and garlic bread. 

24.00

SEARED SCALLOPS 
With pumpkin puree, high flame tossed courgette, pine nuts, diced red grapes and 

fried capers in vinaigrette. 
24.50

SEARED TUNA 
Coated with chilli salt, parmesan crisp, mango jelly, shallot and nashi salsa and 

caramelised black pepper dressing. 
19.00

SEAFOOD LAKSA  on request 
With rice noodles, prawns, mussels, clams and garlic bread. 

18.00

CURED PORK BELLY 
With baked apple purée, crackling, broccolini, with shiitake and ponzu glaze. 

19.00

CANTERBURY DUCK LIVER PATE 
With beetroot jelly, homemade grape chutney and sesame lavosh. 

19.00

SOUP OF THE DAY ask your server 
Freshly made daily with seasonal vegetables and served with garlic bread. 

POA

Entrée

Please note surcharge applies on public holidays.



D I N N E R

Main

220G BEEF FILLET  
With roasted potato, artichoke puree, macadamia crunch and black truffle glaze. 

40.00

VENISON RIBS  
With agria mash, sherry glaze, sautéed brussel sprouts and mushroom garlic sauce. 

37.00

SOUS VIDE LAMB BACKSTRAP  
Coated with parsley and hazelnut, gratin potato, parsnip puree, red currant gel, baby carrot and jus. 

40.00

CREAMY SPINACH LINGUINE 
With garlic prawn, mushroom, and shaved parmesan  

or 
With cherry tomato, mushroom, courgette and truffle oil.   

32.00

BUTTER CHICKEN  on request  
With basmati rice, carrot pickle, poppadum. 

25.00

FRESH FISH CURRY  on request 
In a rich tomato and coconut yellow sauce, served with a curried Akaroa Salmon croquette, basmati rice and poppadum. 

28.00

BEER BATTERED BLUE COD  on request 
With tartare sauce, lemon, mix leaf salad and chilli salt fries. 

29.00

FRESH FISH OF THE DAY 
Ask your server. 

36.00

“The older you get the more simply you present your food because 
you get more confidence, with more confidence you can generate a 

product which is exceptional and doesn’t need anything else.” 

Laurent Gras

We’re thrilled you could join us at Ma Maison, French for ‘my house’.

Sides
FRIES WITH  
CHILLI SALT 

10.00

 SEASONED 
WEDGES 

12.00

STEAMED MIX VEGETABLES  
With garlic butter 

7.00

GREEN  
SALAD 

6.50 

BUTTERED  
AGRIA MASH 

6.50


