
D U C K  R I S O T T O

S E A S O N A L  G N O C C H I

C H I C K E N  L I V E R  P A T E

vegetarian     gluten free     vegan    Oscar and Otto    otto_eatery   

-  e a t e r y  -

butternut pumpkin, spinach, walnut basil pesto, toasted walnuts,
cream & truffle oil

G R O U P  L U N C H
C H I C K E N  S A L A D
poached chicken & barley salad with pomegranate, hazelnuts, 
currants & orange dressing

confit duck & spinach

24.5

27

26

P L O U G H M A N S
slow cooked beef cheek, pickled onions, Kapiti cheddar cheese, chutney

26.5

17.5

L A M B  F A T T O U S H  S A L A D  
slow cooked pulled lamb, assorted heirloom tomatoes, onion,
pickled radishes, mesculan lettuce, tzatziki dressing & flat bread

26.5

GF

GF V

Pre-ordering is recommended for speedy service. Or we recommend a sharing
platter menu. Large group? Ask about using our private space.

Mount Sourdough, tamarillo chutney & cornichons     

C O F F E E  &  D R I N K S  SML   MED   LARGE
Long black, Americano
Flat white, Latte, Cappucino, Mocha, Hot choc, Chai
Iced
Tea - Noble & Savage loose leaf range
Juices - OJ, Apple, Pineapple, Tomato, Cranberry 
Smoothies - Berry or Green

4.5 4.5
5 5.5

5

11

6

6.5

6

GF on request

Vege

Full wine, beer & beer non-alc. drinks list available

crisp potato cake, free range bacon, poached egg, hollandaise sauce,
homemade smokey tomato relish & crispy kale

S L O W  C O O K E D  P O R K  B E L L Y  

GF on request

26

Ham, Swiss Cheese, Bechamel sauce, green salad & cornichons
C R O Q U E  M O N S I U E R

GF 

18.5

B E E R  B A T T E R   F I S H  &  C H I P S

B E E F  B R I S K E T  B U R G E R  &  F R I E S
slow cooked beef brisket burger on a bun, with southern style BBQ sauce,
cheese, spicy gherkins & hand cut fries

NZ Tarakihi, hand cut fries & green salad
GF on request

27

27


	- eatery -
	GROUP LUNCH
	CHICKEN SALAD
	24.5
	poached chicken & barley salad with pomegranate, hazelnuts,
	currants & orange dressing

	DUCK RISOTTO
	GF
	confit duck & spinach

	SEASONAL GNOCCHI
	butternut pumpkin, spinach, walnut basil pesto, toasted walnuts, cream & truffle oil

	LAMB FATTOUSH SALAD
	slow cooked pulled lamb, assorted heirloom tomatoes, onion, pickled radishes, mesculan lettuce, tzatziki dressing & flat bread

	26.5
	CROQUE MONSIUER
	Ham, Swiss Cheese, Bechamel sauce, green salad & cornichons

	18.5
	crisp potato cake, free range bacon, poached egg, hollandaise sauce, homemade smokey tomato relish & crispy kale
	GF


	SLOW COOKED PORK BELLY
	BEEF BRISKET BURGER & FRIES
	slow cooked beef brisket burger on a bun, with southern style BBQ sauce, cheese, spicy gherkins & hand cut fries

	BEER BATTER  FISH & CHIPS
	NZ Tarakihi, hand cut fries & green salad

	26.5
	PLOUGHMANS
	slow cooked beef cheek, pickled onions, Kapiti cheddar cheese, chutney

	17.5
	CHICKEN LIVER PATE
	Mount Sourdough, tamarillo chutney & cornichons


	COFFEE & DRINKS
	SML   MED   LARGE
	Long black, Americano

	4.5
	4.5
	Flat white, Latte, Cappucino, Mocha, Hot choc, Chai

	5.5
	Iced
	Tea - Noble & Savage loose leaf range

	6.5
	Juices - OJ, Apple, Pineapple, Tomato, Cranberry
	Smoothies - Berry or Green
	Full wine, beer & beer non-alc. drinks list available
	Pre-ordering is recommended for speedy service. Or we recommend a sharing platter menu. Large group? Ask about using our private space.



